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It’s a matter of pride with us that, no matter 
what your flavor problem may be, we have 
usually come up with the one right answer! 


Backed by 146 years of research, we have 
put all our “know-how” into perfecting 
}\ the COSMO LINE to a point where each 
and every one of the more than 85 COSMO 
flavors is the last word in Quality, Charac- 
ter and Economy. 


Place an order today for a trial gallon... 
and see for yourself why so many insist 
on COSMO...“and nothing else but!” 


» Dodge & Qicott, Inc. 


180 VARICK STREET, NEW YORK 14, N. Y. 
BOSTON - PHILADELPHIA - CHICAGO . ST.LOUIS + LOS ANGELES 
Plant and Laboratories: Bayonne, N. J. 








CENTROL 1S MADE by one of 
the world’s largest soy proc- 
essors, known for reliability 
as a source of supply. 


IT IS LABORATORY-CONTROLLED 
from bean to finished prod- 
uct, processed entirely by 
one organization, using the 
most modern methods and 
equipment. 


ONLY SELECT-quatity yellow 
soybeans are used, dehulled 
prior to extraction to in- 
sure freedom from _ unde- 
sirable waxes in the finished 
product. 


IN 35 SECONDS YOU CAN KNOW 
WHY THE SWING IS TO CENTROL 


BY MORE AND MORE LECITHIN USERS EVERYWHERE 


CENTROL is available in 25, 50, 125, 225 and 500 Ib. 
drums. If you are now using Lecithin or contemplate 
CENTROL IS NEUTRAL IN ODOR, its use, send for FREE SAMPLE FOR COMPARATIVE 
bland in flavor, made from TESTING. Use coupon below. 
freshly extracted soybean 


oil which has been subjected ft fe T RO L 
to a special deodorizing 


EHS LECITHIN 


Laboratory-controlled from bean to finished product 


to fit every need... Centrol I es ee Pac — 

(regular Lecithin), Centrol os 

Il (fluid, peas type), Com Please send, without obligation, sample of Centro! Lecithin. 

trol B (bleached) and Cen- pared + 

trol B-2 (fluid, bleached). a 
City 
Your Name 
Average yearly Lecithin ti Ibs 


r 


THERE IS A CHOICE OF TYPES e CENTRAL SOYA COMPANY. INC 

















* product of Central Soya Co., Inc., Ft. Wayne 2, Ind. One of the world’s largest soy processors ... makers of Mel-K-Soy, Hi-Soy, Soywip. Canada Distributor: H. Lawton & Co., Torch! 
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AVE you ever compared the subtle 
flavor of freshly shredded, sun-ripened 
coconut with that of candies flavored with 
Fritzbro Coconut Imitations? If not, you'll 
be amazed at the fidelity with which 
Fritzsche flavor chemists have duplicated 
the delicate flavor and aroma of this 
favorite tropical delicacy. You'll also be 
happily impressed by their economy when 
used in nougats, bon bons, fillings, icings, 
creams or other confections where the 
flavor of palate-tempting coconut is desired. 
Would you like to test and compare them? 


A request on your letterhead will bring free 





samples by return mail. 








FRITZBRO COCONUT IMITATION No. 1 SPECIAL 
FRITZBRO COCONUT IMITATION OIL SOLUBLE 
ESSENCE COCONUT IMITATION SPECIAL 





FRITZSCHE BROTHERS, Inc. 


AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW 4 1, N.Y. 
SRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS + TORONTO, CANADA MEXICO, D. F. 
eacroenres at cererton, “ ’ ano Sstrecanes twat eseance 
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Flo-Sweet Liquid Sugar is filter-clean 
from refinery to your kettles 


Before Flo-Sweet came along, sugar contamination 
was a constant threat to food manufacturers. 

Lint sometimes worked out of the bag fabric into 
the sugar There was always the danger of contamina- 
tion from one cause or another during delivery, storage 
and use. All this in spite of the fact that sugar is per- 
fectly clean when it leaves the refinery. 


oo aa 
Site Pome 
IN DELIVERY 


New Foolproof Method 


Therefore, we said to ourselves, why not keep the 
sugar in liquid form? In that way it can be delivered in 
tank trucks or tank cars, pumped directly to storage 
tanks, and go into process at the turn of a valve. 
There'll be no chance for contamination. 

IT WORKED! 

Users of Flo-Sweet Liquid Sugar find that month 
after month, year after year, the sugar they put into 
process is always filter-clean. Justification enough for 
changing from granulated to Flo-Sweet! 


ILTER-CLEAN IN STORAGE Other Advantages 
is o 


But they also find that Flo-Sweet eliminates handling, 
speeds up production, makes more effective use of 
available manpower, and provides other important 
advantages. Thereby, it saves money . . . pays for 
itself in 9 months or less. 

It’s no wonder that in the past 15 years, so many 
important food processors have installed Flo-Sweet 
Liquid Sugar Systems. You owe it to yourself to find 
out what Flo-Sweet can do for you in your plant. 


FLO-SWEET 


a) USE (TRADEMARK) 
LIQUID SUGAR 


A product of REFINED SYRUPS & SUGARS, INC., Yonkers 1, N. Y. 
ORIGINATORS AND MANUFACTURERS OF LIQUID SUGAR 
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a ideal for: Cream Centers, Hard Candies, Gum Drops, Taffy, Pastry Jellies, etc. _ 


Whether you prefer the luscious fruit of the sunny South, the whole- 
some flavor of the Golden West, or the exotic tang of far off lands, 
Dreyer skill and universality reaches out into every source. You may 
have your choice of authentic essential oils, their concentrates and 
emulsions distilled from the fresh fruit tangerine, lemon, bergamot 


lime, orange, mandarin brought to you from every corner of the globe. 


SEND FOR DREYER CATALOG “'C” 









>, 2g, 
BOSTON . . HAROLD H. BLOOMFIELD < \\i nM THOMPSON-HAYWARD CHEMICAL CO 
CHICAGO WM. H. SCHUTTE CO. KANSAS CITY 
CINCINNATI . WM. G. SCHMITHORST ESSENTIAL OILS * AROMATIC CHEMICALS *) AND CITIES THROUGHOUT MIDDLEWEST 
DETROIT. -. ..__—.._L. H. CARLSON PERFUME COMPOUNDS + FLAVORS 
PITTSBURGH. .. . . B. OSTROFF MEXICO. . EMILIO PAGUAGA 
LOS ANGELES ALBERT ALBEK, Inc. 
PHILADELPHIA R. PELTZ CO. o PRINCIPAL CITIES IN SOUTH AMERICA 





119 WEST 19th STREET - NEW YORK 11,N. Y. 
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SAVE 


SUGAR! 


INCREASE PRODUCTION 
AND BUILD BUSINESS 


WITH 


Lege Seid 












Overcome present sugar difficulties easily and profitably. Include sugar-saving Veg-A- 


Loid in your recipes. 


Veg-A-Loid’s plant-proved manufacturing versatility permits production of 100% corn 
syrup gum; permits large sugar-ratio reductions in low-sugar item recipes; assures 
consistent, improved taste and quality through time and labor-saving bulk production. 
Follow this practical “triple-threat” suggestion to beat the sugar-shortage and build 
business: 

1. Eliminate high sugar item production 


2. Increase low sugar item production 
3. Use Veg-A-Loid in every formula. 


A Free Sample of Veg-A-Loid, tested in your plant, will quickly convince you. Write 
for Recipe M today. And consult our Service Department for production information 


or assistance. 


J, KH. bing geumeter v Co. 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 





245 Secenth hvenue, New Yok, NG. 
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.B.p. -DAY” IS COMING! 





Founoed 1900 


HAL BROS. 


preoouct’ 


BLUMENT 


makers oF curocoratt ano cocoa 
maR@aret a james $T.. PHILADELPHIA 37, PA 


October 1. 1945 


*B*B* Customers and 


To 
ers Everywhere 


Chocolate Us 
of Peace made it 


we could announce that the coming 


We wish 
possible for us to resume pre-war production and offer our 
customers — old and new — unlimited supplies of *B*B* Chocolate 
Products. 


However, like you. we are dependent on our sources of 
e of essential ingredien 


supply and the full releas 

cocoa beans and sugar... -But. though we're “alerted” for action, 
we're still handicapped by war shortages. 
-E Day and y-J Day fin 
come when we © 
t be heralded b 


But, just as Vv ally were trans 
an proclaim 


hope to reality.--§ 
Although it may no 


nepeB® — Day". 

or official proclamations, it will bring the welcome n 
are ready to fill your orders and meet your requests promptly 
completely. 


ndly cooperation throug 


iate your frie 
we can return to 


rd to the time when 
*B*B* Products even “better 


We sincerely apprec 
war years and look forwa 
“pusiness 4S usual" with 


Cordially yours, 


Samuel K. Blumenthal. 


n 
hn It : BLUMENTHAL BROTHERS 





when GOING 1O mew YOR see ove PLANTS MEA 






FOUNDED 1900 


Uv cfurer n oa du 
ers © 4 ocoiare a d Coc Cc 
haleha) fa t f co f Pro cts 


~ ; 
argaret and James Streets, Philadelphia 37, Pa 


jor November, 1945 


ts,—especially 


lated from 


y formal ceremonies 
ews that we 
and 


h the 


than usual” 


Vv. P. 


It will bring ample supplies of 





Fndetle 


COCOAS... 


Natural Process and Dutch 
Process 


COCOA BUTTER... 


Pure Prime Domestic 


CHOCOLATE DROPS... 


bits of sweet chocolate. 


—— st 





2 woe PHILADELPHIA STATION PENN 


—— 


Made from select and care- 
fully blended cocoa beans 


CHOCOLATE COATINGS 


Bitter-sweet, dark-sweet, | 
light-sweet, milk-flavored 
! 


and milk. 


COMBINATIONS OF COCOA 
AND CHOCOLATE LIQUOR... 
Specialized product for 


use by ice cream manu- 
facturers. 


7 
i 


6 
@B 
& 
CZ CHOCOLATE LiguoR 
® 
@ 
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lie’rice lovin? — 
Mamas 





THE FACTS 
ABOUT 


Sweelose 


REG. U. S. PAT. OFF 


| TWICE as SWEET 
THRICE as FLUID 


as ordinary corn syrup 


LOWER “SWEETOSE” replaces corn syrup, 
| MATERIAL invert sugar, refined dextrose and part 
CcosTsS or all of sugar. 


| “SWEETOSE” permits faster cook- 
| LESS ing and whipping—proved by actual 
| experience in cooking and handling. 
TIME 

a “SWEETOSE” is three times as fluid 
y as ordinary corn syrup, making it 
LESS Y easier to handle in storage tanks, 
| 





EFFORT pipe-lines and kettles. 
The licorice Betsy feeds her beloved doll bas 
ro be ay Like a she insists on her “SWEETOSE” is at least twsce as 
avorite flavor. And since this popular candy sweet as ordinary-corn syrup and actu- 
flavor is measured chiefly by its zestfulness, “a” ally accents the taste of your products. 
she has always been sold on licorice made with 


“SWEETOSE” produces lighter, 


FLORASYNTH ANETHOL N. F — PE ea 








. 
elas ° “ | TEXTURE acteristics. 
A Distinct Licorice Flavor | 
‘ | ““SWEETOSE”’ has exceptional 
Suited to everyone's taste For | LONGER moisture retention qualities that keep 
. . absolutely pure... a “favored flavor” SHELF — oe fresh and appealing 
savor and aroma that sur- STRAWBERRY LIFE or a longer time. 
Passes anise oil . . . meets RASPBERRY 
manufacturers specifications WALNUT net on a. Maye nigpcnal for your post- 
. °C war formulas—for then, present restrictions 
“penny tue condy ond a will be lifted and the supply of “SWEETOSE” 
pharmaceutical use. will be less limited. 








@ **SWEETOSE” Reg. Trade Mark for Staley’s Enzyme Converted Corn Syrup. 


LABORATORIES, INC. 1 A. E. STALEY MFG. COMPANY 


CHICAGO 6 - NEW YORK GI ~ LOS ANGELES 27 | 


DALLAS 1 + DETROIT 2 + MEMPHIS 1 + MINNEAPOLIS 2 CORN AND 
NEW ORLEANS 13 + ST. LOUIS 2 + SAN FRANCISCO 3 + SEATTLE 4 


SOY BEAN 
Florasynth Labs. (Canada) Lid. — Montreal © Toronto * Vancouver © Winnipeg D C CAT U R [ L LI N 0 I S 


Florasynth Laboratories de Mexico S. A. — Mexico Citv 
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EXCHANGE ORANGE OIL 


vor in your products than any other 
orange oil. 













First in America for 

Orange Flavor Because it’s made only of fruit from the 
Give it all your tests forquality, uni- “Sunkist” groves of California...in the 
formity, and strength. The results speak largest orange products plant in the 
for themselves! You’ll find Exchange world...acceptedand reordered by men 
Oil of Orange puts more real orange fla- and women who know orange flavor. 





Copyright, 1945, California Fruit Growers Exchange, Products Dept. 


Distributed in the United States exclusively by 


DODGE & OLCOTT COMPANY 


180 Varick Street, New York, N.Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N.Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTAR‘O, CALIF. 


Producing Plant: 
THE EXCHANGE ORANGE PRODUCTS CO., ONTARIO, CALIF. 


for November, 1945 
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MUI J uchuping 


GAYLORD CONTAINER CORPORATION 
General Offices: SAINT LOUIS 


CORRUGATED AND SOLID FIBRE BOXES FOLDING CARTONS 
KRAFT GROCERY BAGS AND SACKS KRAFT PAPER AND SPECIALTIES 


New York * Chicago « San Francisco + Atlanta « New Orleans « Jersey City 
Seattle ¢« Indianapolis « Houston + Los Angeles *« Oakland + Minneapolis 
Dallas « Jacksonville « Columbus « Fort Worth *« Tampa « Cincinnati 
Detroit *« Des Moines « Oklahoma City « Greenville * Portland « St. Louis 
Memphis « San Antonio « Kansas City « Milwaukee « Chattanooga « Bogalusa 
Weslaco + New Haven « Appleton « Hickory * Greensboro 
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These large, jacketed kettles repre- 
sent but one of many applications "a 


easy-to-clean ENDURO Stainless 
Steel in the candy making industry. 
Other applications include: mixers, 
tables, trays and various types of 
coating and packaging equipment. 





















By 


0 fags \n many weyy) 





Republic ENDURO Stainless Steel—the metal that’s clean 
and as easy to keep clean as glass—is the ideal material for 
many types of confectionery equipment. 

A simple flushing with warm water followed by wiping 
usually restores ENDURO’s sparkling, sanitary surface in 
a hurry. Greasy or sticky substances are easily and quickly 
removed with ordinary soap and water or standard cleaning 
compounds. 

No need to worry, either, about wearing away the surface. 
ENDURO is solid stainless steel throughout—will last 
indefinitely. 

For immediate and effective savings in both replacement 
and maintenance costs, specify Republic ENDURO Stain- 
less Steel for all future candy making equipment. 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division + Massillon, Ohio 
GENERAL OFFICES: CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, New York 


ENDURO STAINLESS STEEL 
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Dt’ Coming: 


She 


BLUE BODK 


For MANUFACTURING CON FECTIONI RS 


Published by 
THE MANUFACTURING CONFECTIONER 


.aco wtlw YORk 


The new, revised issue of The BLUE BOOK will be off the press in the spring. It will be brought up-to-date 
and made more useful than ever. The BLUE BOOK is available to all members of the industry and especially 
so to purchasing executives, because, above all else, the BLUE BOOK is designed to be an indispensable reference 
aid to the manufacturer—a complete source of information for the buyer of confectionery supplies and equip- 
ment. 

Copies of The BLUE BOOK will be distributed FREE to all subscribers of The MANUFACTUR- 

ING CONFECTIONER. Be sure to get your copy by being sure that you are on the subscription 

list. It is a classified directory of supply field firms listed under raw materials. packaging, and 

machinery and equipment. It will contain such editorial material as Federal Food and Drug Laws, 

Raw Materials specifications, etc. 


MANUFACTURING CONFECTIONER PUBLISHING CO. 


Publisher: Prudence W. Allured, Eastern Office: Wm. C. Copp, Mgr. 
400 W. Madison St., Chicago 6 303 W. 42nd St., New York 18 
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M-m-m-m! It’s 
Delicious 


IT’S AN IMITATION ... 
TT TASTES LIKE THE REAL THING! 


LH WIOW OWL Expressed Type MMAR 


We've been telling confectioners for years how closely Imi- 
tation Lemon Oil MM&R approximates the natural Icmon. 

But very often the tables are turned, and our customers 
tell ws how true to nature they find this MM&R teplace- 
meat, and how successfully they are using it. 

Typical of the praise for Imitation Lemon Oil MM&R 
is this enthusiastic letter from an important mid-western 
candy manufacturer, We quote: 

“We are obtaining excellent results with Imication Lemon 
Oil Expressed Type MM&R in the manufacture of an old- 
fashioned lemon . It is equal to the natural oil in 


In similar phrases, in lecter after letter, candy manufac- 
turers express their satisfaction with Imitation Lemon Oil 
MM&R. For here is a replacement with all the tempting, 
tangy flavor of the succulent lemon—a replacement which 
makes possible the continued production of lemon-flavored 
confections. 

If you are- not already using Imitation Lemon Oil 
MM&R, you'll find it worth looking into. Ic may be the 
perfect solution to your flavoring problem, 

. ke s 


Send for free vesting sample of Imitation Lemon Oil 


Expressed Type MM&R today. 


—=—_ —~ >, * - Uc 


GOOD WAYS TO MAKE THE BEST OF THE BAD LEMON OIL SITUATION 


\ COMBINE \ 
£2255 
on Ot sed 
<5 (js) xpres 
i) 


for o bland citrus Raver of 


flayor, and does not have the rancid after-taste.” 





COMBINE COMBINE 


or combine with Imitation 
Lime Oi! (Distilled Type 
MMER) 


to stretch your short sup- 


plies of natural oil distinctive character 


Masnus, Maste & Revnaan,ine. 








[Since vees. 
16 DESBROSSES STREET, NEW YORK CITY » 221 NORTH LASALLE STREET, CHICAGO 


ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OFS } 





tes Angeles: Brave Corp. ¢ Seattis, Portland, Spokone: Van Watlts & Rogers, Inc. © Sen Francisco: Braun-Knecht-Heimane-Co, * Canade: Richardson Agencies, Lid, Terente 


Loss ned 





Seat 
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IN VARIETY 
FOR EVERY USE 


Name your flavor . . . it's 
here, “tailored to fit" your 
purpose . . . priced to suit 
your budget. All the stand- 
ard varieties shown here .. . 
dozens more . . . special 
blends if required. 


Whatever your flavor prob- 
lem... consult "W & S". 
You'll find practical under- 
standing of confectioners’ 
problems . . . the scientific 
“know-how” of our own lab- 
oratory . . . the experience 
born of 60 years’ service to 
the trade! 


WOOD & SELICK, Inc. 


CHICAGO 10, ILL NEW YORK 13,N.Y. — BALTIMORE 2, MD. 
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JOHN D. HAMILTON 


HAVE YOU EVER FELT 
LIKE A PILGRIM? 


OU are going to read many wonderful words this year, sculptured 
out of the immortal spirit of Plymouth Rock. © There will be the 
thanks of a Mother who knows that her boy is safe. © That of the 
wife and child because Daddy is home again. © There will be the 

emation of the President. © And the thanks giving of a person like me. © I have 
lived through more than half a century of Thanksgiving Days. I remember my boyhood 
and the story of the Pilgrim Fathers trudging through the snow to give abundant thanks 
for their meager blessings. © But, then it was my turkey drumstick with yams and cran- 
berries and pumpkin pie that made it a holidzy for me. © How times and circumstances 
change one’s perspective. © How humble I feel on Thanksgiving Day, 1945. For this 
year, as never in my life, do I know the meaning of Thanksgiving. ~ I feel like the Pilgrim 
on this page. © I am thankful peace has come. © I give thanks to those who showed their 
friendship when my plant was turned to ashes less than a year ago . . . to my associates and 
fcllow-workers for their loyalty and faith and effort . . . to those in the candy indus- 
try whose unselfish help will never be forgotten . . . to my customers and those from 
whom I buy . . . and to a Providence which brought the Pilgrims to our shores and 
from which comes the heritage of 


Thanksgiving Day. 


C AN OD Y C0 MPAN Y 


$37 EAST FWeery-Ftrre sveegst -« TACOMA, WASHINGTOR 
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Ate you planning 
By 7 oypand your Une: 


You will want to know about the new Soyco. 
Soyco is an ideal whipping agent in nougat bars, marshmallow 


bars, hand rolls, starch-run creams, mint patties . . . and the other 
kinds of candies you are planning to add to your line. 


Yet Soyco costs you far less than egg albumen. 


You can depend upon Soyco to give your candies good 
texture. And candies made with Soyco have longer 
shelf life. 


You get all these advantages with this new, 
improved, Soy Albumin Soyco, too: 


The new improved Soyco whips up to a 
* greater increased volume in syrup, thereby 


helping to keep costs down—quality up! 





The new improved Soyco has greater stabil- 
ity. The bubble structure is smaller, which 
makes it about twice as stable as before! 


The new improved Soyco is whiter in color 
and considerably higher in protein. 


Tne new improved Soyco is almost completely nonhygro- 
scopic. And this resistance to humidity means far less 
trouble, far better results! 


* The new improved Soyco is reliably uniform—it’s lab- 





oratory-tested before delivery. And it costs no more than 
before! 


Follow the lead of scores of plants which Free—write for your new Soyco formula 
have proved by regular use—that Soyco folder. Place your order through our main 
costs less to buy—costs less to use! office, right now! 


Wilson Froduéls 


DIVISION OF THE BORDEN COMPANY 


THE NEW /MPROVED SOYCO 
‘WS not just better— 
hts Five Ways better!” 


Canada Distributor: H. Lawton & Co., Toronto 


ee 


350 Madison Avenue * New York 17, New York 
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QUICK QUIZ: 











Do you have a hard nut to crack? 


Is the problen: and enrobing? 

Operating efficiently in all Obtaining hard, glassy coat- 
seasons of the year? ings on hard candies, 
Eliminating "graying" and cough drops? 

obtaining proper luster of Standardizing coating oper-— 
candies? ations and saving sugar? 
Avoiding discoloration of Eliminating the weather 
chocolates during dipping variable? 








PREPARE NOW for the opportunities 
ahead — consult Carrier about plans 
for air conditioning and refrigera— 
tion. Carrier is the oldest, most 
widely experienced organization in 


the air conditioning field — has ~ 
been serving confectioners for over arrie@r 
38 years. Let our engineers put this 














proved "know how" to work now on 
your future plans. Write fully today 
about requirements for air condi- 





meGsing. INDUSTRIAL HEATING 
Carrier Corporation, Syracuse, N.Y. 





tioning, refrigeration or unit AIR CONDITIONING + REFRIGERATION 
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The Chemist Considers the Vitamimuzation 
and Mineralization of Candy 


By ALFRED E. LEIGHTON 


"The so-called newer knowledge of nutrition and the 
exigencies of war with its food rationing restric- 
tions, have served to focus public attention on the im- 
portance of vitamins and minerals in the diet. The 
consuming public now has a nodding acquaintance 
with the subject which has been fostered by various 
agencies animated with the praiseworthy object of hav- 
ing people keep fit and healthy by sensible and intelli- 
gent eating. 

The net result of the wider public acceptance of the 
importance of eating nourishing foods, has been a sort 
of frenzied rush on the part of some food manufac- 
turers to vitaminize and mineralize a host of edible and 
some potable products. Not a few of such additions 
are altogether without rhyme or reason to recommend— 
they merely represent the exploitation of a trend and 
an effort to ‘keep up with the Joneses” in competitive 
manufacture. Some times, indeed, the grouping and se- 
lection of the vitamins and the amounts used in such for- 
tifications are entirely irrational and of questionable 
value from a nutritional standpoint. 

This behavior pattern in the fortification of foods 
follows the earliest practices of the pharmaceutical manu- 
facturers, who in their trail-blazing days of vitamin 
exploitation, vied with one another in efforts to add 
the greatest number and the largest amounts of vita- 
mins that a product could carry—stopping short of the 
proverbial kitchen sink only. So much for fortification. 

Of a different order of social importance is the prac- 
tice of “Restoration”, such as in enriched flour and 
bread, where vitamins and minerals are added to the 
products to make up for, and restore, those known to 
be lost in our present day methods of ultra refining 
flours in grain milling. This restoration is not haphazard, 
but on the contrary, is being made according to law. 
on the advice of leading authorities in the field of 
nutrition. 


What About Candy? 


Voices have been raised in conclave assembled, and 
pens have been busy in the trade press, urging the for- 
tification of candy with vitamins and minerals. There 
is considerable confusion of thought, and definitely little 
knowledge of the implications and responsibilities of 
the candy manufacturer when he innocently decides to 
fortify his products with vitamins and minerals. What 
follows is an endeavor to spotlight the issues involved. 

Just as “one swallow does not make a summer’, so 
the army experience with vitamin fortified candy, grati- 
fying though it has been, does not point to the necessity 
or desirability of fortifying with vitamins, all or even 
a substantial portion of candy manufactured. It must 
be remembered, only as a special case indicating candy 
fortification, that G. I. Joe, in some remote foxhole on 
a warfront, was forced to subsist on rations, and under 
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Mr. Alfred E, Leighton, author 
of this article which is very 
timely. wrote another article 
for THE MANUFACTURING 
CONFECTIONER in June on 
the subject, “The Chemist 
Looks Through the Candy 
Plant.” Mr. Leighton’s first 
article created a great deal of 
interest in the industry and 
we are sure that this article 
will be read with the same 
degree of interest. Mr. Leigh- 
ton has had a wide back- 
ground of experience in the 
food and drug fields. 





the circumstances could not get his usual balanced diet 
at the regular time, and in quantity sufficient. That 
was a special case and an emergency use, calling for 
vitaminized candy if possible. 

Again. even though chocolate has been reported as a 
good vehicle for the incorporation and preservation of 
vitamins, it is not reason enough for the fortification of 
candy with vitamins as a matter of general policy. Under 
conditions such as the rehabilitation of starved and mal- 
nourished populations, vitaminized chocolate undoubt- 
edly affords an attractive way of feeding vitamins, with 
minimum losses, to those with jaded appetites who are 
in need of these accessory food factors. This is also 
a special and an emergency use of vitaminized candy. 

People eat candy chiefly because they like the taste 
of it and because it satisfies that body or physiological 
craving for sweets or sugars as such, especially between 
meals and when slightly hungry. The fact that candy 
quickly supplies energy in the presence of fatigue is 
perhaps of secondary importance in prompting the con- 
sumer to eat candy. It is taste appeal nearly always 
other reasons are mostly incidental. 


Will Vitaminization Increase Candy Sales? 


Will the manufacturer of vitaminized or mineralized 
candy gain in sales volume by fortifying his products’ 
Will the public buy more candy bars of “A” make be- 
cause they are fortified than candy bars of “B” make 
because they are not? The answer is in doubt although 
the sales of vitamins in the drug store run into millions 
of dollars annually, and the candy manufacturer has as 
much right as any other American business man to his 
share of the market if he can earn it by filling a need. 
The fact remains that the public is likely to continue 
to buy its candy on taste appeal and its vitamins and 
minerals as. concentrates, on physicians» prescriptions, 
or other recommendations. 
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What would you do if your physician prescribed or 
recommended an augmentation of your daily intake of 
vitamins? This is an hypothetical question each one of 
us can ask and answer for himself. Would you hurry 
down to the nearest cigar counter or news stand and 
grab a few vitaminized candy bars and try to determine 
from the wrappers how well they would supply your 
vitamin needs, or would you go to the drug store and 
purchase a vitamin concentrate recommended or pre- 
scribed by your physician? 

It may be argued that the grain millers and the bread 
bakers have sold the public on their enriched products. 
so why should not the candy maker take advantage of 
a prepared situation and public acceptance of vitamins 
and minerals. The cases are scarcely analogous in so 
much as the grain miller definitely loses essential nutri- 
ents from his product, and the baker of bread makes 
an impoverished loaf when he uses un-enriched flour. 

Bread, described through the ages as the “Staff of 
Life”, figures to a greater extent in the daily diet of 
the average person than candy can ever hope to do. 
It is also questionable whether or not the flour and 
baking industries have noted a greater consumption of 
bread following the Government's enrichment program. 
People are eating and buying, in all probability, the 
same amount of bread now as they did before the 
enrichment became compulsory. The difference Jies in 
the public welfare whereby, as a result of enrichment. 
consumers get the approximate quotas of vitamins and 
minerals that Nature intended they should. 

The American Medical Association seemingly frowns 
on the indiscriminate fortification of foodstuffs, con- 
tending that the practice is economically wasteful and 
potentially harmful and not in the public interest if 
it causes an unbalanced consumption of rich carbohy- 
drate food. so concentrated that its undue consumption 
might lead to the partial exclusion of other important 
constituents of a balanced diet. Ma!'nutrition and con- 
sequent deficiency conditions also follow the prolonged 
under-consumption of such essential nutrient factors 
as proteins and fats. Any habitual satisfaction of food 
requirements by rich carbohydrates to the partial exclu- 
sion of other important dietary factors is harmful. 


Legal Considerations 


Not a single manufacturer of candy should under- 
take to add vitamins and/or minerals to his confections. 
and make claims on such additions, without a thorough 
understanding of the complexities of the subject and 
its responsibilities and pitfalls. The moment any food 
product, and that includes candy of course, is marketed 
with distinét label or wrapper claims as to vitamin and 
mineral content,—it becomes a “Special Dietary Food” 
within the meaning of the law. 

As a special dietary food, it must satisfy the follow- 
ing:—1l. A statement on the label or wrapper of the 
exact amount of the vitamins and/or minerals contained 
in a specified weight of the food. 2. The relationship of 
this exact amount of vitamins and/or minerals to the 
minimum adult daily requirements when the customary 
or recommended amount of the food is consumed in a 
twenty-four hour period. 

Food and drug administration checking on label or 
wrapper claims is to be expected. When a special die- 
tary food is examined by the Food and Drug Adminis- 
tration, and found to be substantially below the label 
claims made for that food, explanations are called for 
and citations for misbranding follow. Thus a manu- 
facturer of candy of high repute, for instance, may 
find himself, through no fault of his own, in hot water 
with a Food and Drug Administration citation against 
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his product because one or more of his vitamin items 
has deteriorated or behaved in some unpredictable man- 
ner, thereby making his label untruthful. 

Cases of just this sort of thing are already a matter 
of record. It must be remembered that the truth of 
label claims must hold until the product is eaten by 
the consumer. Whether a vitaminized candy is one 
month or twelve months old when purchased by a Food 
and Drug Administration Inspector, it must live up to 
its label claims. Old age and deterioration through age 
are not excuses in law; the laber claims must be sub- 
stantiated. 

Only by printing an expiration date on the label, 
and the willingness of the manufacturer to accept mer- 
chandise returned for no other reason but that the ex- 
piration date has passed, will ease up a situation where 
the label clayn is found to be greater than the actual 
vitamin or mineral content. The properties and stabil- 
ities of vitamins are known in a general way, but despite 
such knowledge sometimes they seem to behave in un- 
predictable ways that cause unexpected and excessive 
deterioration. 

Shelf life is all important in vitamized candy. If a 
broker or dealer should keep the product in some un- 
favorable storage manner, and the vitamins deteriorate 
excessively; it is still the manufacturer’s responsibility 
before the Food and Drug Administration if the pro- 
duct is found misbranded. 


So You Are Going To Vitaminize Candy! 


Then be sure to do the following:—1l. Secure the 
services of a competent chemist who knows and under- 
stands vitamins and is up-to-date on the subject. of nu- 
trition. 2. Take counsel and decide upon the identity 
of the vitamins that are to be used in fortification. 3. 
Be sure the proposed additions are rational and will be 
made in significant amounts. 4. Prepare copy and print 
your candy wrappers and be sure they comply with 
regulations. 5. Determine at what stage in your pro- 
cesses the vitamin additions to your candy are to be 
incorporated. 6. Set up and maintain a system of an- 
alytical control, and run some experiments to determine 
the shelf life of your vitamins after they have been 
added to your products. 7. Adjust your process to the 
finer and more exact performance necessitated by the 
new techniques. 

This becomes obligatory because a specified weight 
of finished candy must live up to your claims on the 
wrapper. Uniformity of product must be maintained; 
slipshod methods and carelessness in manufacture can- 
not be tolerated. Sooner or later they Jead to untrue 
claims and possible citations for misbranding. 

What has already been stated on the subject of vita- 
min fortification holds equally true for mineralization. 
There are, however, fewer minerals that are significant 
in food fortification. The importance of Calcium, Phos- 
phorus, Iron and Iodine in the diet is recognized. The 
daily minimum adult requirement of these minerals 
have been established. In the present state of our knowl- 
edge, consideration of minerals other than those already 
mentioned need not be contemplated. 


An Alternative 


While it is acknowledged that the principal reason for 
fortification will be lost if the products so made are not 
advertised and corresponding gains in sales volume 
achieved, there is an alternative to the foregoing onerous 
requirements. This alternative is presented when the 
manufacturer refrains from making any special claims 
for his confections and is satisfied with the thought that 
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he is making more nutritious candy. Pride of. crafts- 
manship enters the picture at this point and may re- 
main the manufacturer’s only reward. 

So long as candies contain milk products, peanuts 
and other nuts, suitable soy bean products, eggs, and 
fruit concentrates, they will contain some of the vita- 
mins and minerals provided by such items and will be 
more nutritious because of them. Furthermore, there 
is a possibility that by using wholesome sugars, not so 
highly refined as is customary at present in the candy 
industry, some of the naturally occurring vitamins and 
minerals of say, beet and cane juices now lost in re- 
fining processes, could be saved to serve the candy 
maker’s ends in making more nutritions candies. This lat- 
ter subject, however, is suitable for investigation by the 
Sugar Research Institute; and the candy industry is 
seemingly entitled to hope and to urge collaboration in 
this respect. , 

The foregoing facts may be summarized as follows: 

1. A clear cut case pointing to the desirability of 
vitaminizing and mineralizing candy has not been made 
out. 

2. Army experience in vitaminizing candy is emer- 
gency and special and cannot, therefore, be taken as 
a guide on policy. 

3. Enrichment of flour and bread is in a different 
category; it is restoration of valuable nutrients lost in 
grain milling. 

4 People eat candy, and will continue to eat candy, 
because they like it. Sales of candy will not necessarily 
increase because it has become a vehicle for vitamins. 

5. Vitamin sales represent big business; but it is 
business, mostly, in concentrates through drug store 
channels. 

6. The deliberate fortification of candy with vitamins 
is regarded in certain quarters as economic waste and 
not necessarily advantageous from the nutritional stand- 

int. 

7. The legal aspects of fortification are important and 
onerous; vitaminized candy, advertised as such, becomes 
a special dietary food and subject to all regulations 
governing, such items. 

8. Fortification calls for special knowledge, adjustment 
of processes, care, uniformity of product, and adequate 
analytical control. 

9. An alternative to deliberate fortification and its 
burdensome requirements has been suggested and con- 
sists in the use of products naturally rich in vitamins 
and minerals such as nuts, soybean products, milks, 
butter, special yeast products, and fruit concentrates. 
without making advertising claims as to vitamin and 
mineral content of candies so made. 

10. The possibility that by the use of wholesome sugar 
products not so highly refined as present day finished 
sugars, vitamin and mineral constituents hitherto lost 
may be conserved to serve the purposes of providing 
more nutritious candy, has been presented as a subject 
of interest to the candy maker and to the Sugar Re- 
search Institute to their mutual advantage. 


National Association of Whole- 
salers of Confectionery Formed 


I two full days of meetings at the LaSalle Hotel in 
Chicago, Ill., Saturday and Sunday, October 13 and 
14, the Conference of presidents and secretaries of the 
wholesale confectioners associations throughout the 
country discussed and adopted several far-reaching pro- 
sals. 
Probably the most notable was the adoption as a 
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project of the Conference the formation of a National 
Association of Wholesalers of Confectionery. The adop- 
tion followed a report of a committee named in New 
York in July under the chairmanship of J. Roger Oz- 
mon, Baltimore, Md., in which Mr. Ozmon recommended 
the formation of such a group based on favorable res- 
ponse from a survey conducted by his committee. 

The Conference of presidents and secretaries also 
voted to cooperate with the manufacturers association 
in an effort to prevent the return of the “returned goods” 
evil and offered to appoint a committee to serve jointly 
with a committee of manufacturers to work out a solu- 
tion to the problem. 

It also voted to appoint a committee to confer with 
the U. S. Department of Commerce looking toward im- 
provement of the type of statistics on the wholesaling 
of candy; and to request the Wholesale Confectionery 
Industry Advisory Committee to make available to the 
wholesale industry the statistics which it compiled re- 
cently for presenting its case to the OPA. 

C. M. McMillan, Atlanta, Ga., served as chairmen of 
this first meeting of the Conference and at the conclu- 
sion was reelected to serve through the next meeting to 
be called within approximately six months. Twenty-four 
officials, representing thirteen different jobber associa- 
tions, were present. At the conclusion of the meeting, 
the Conference voted to extend active membership to of- 
ficials of all associations directly concerned with con- 
fectionery and associate membership to those indirectly 
concerned with confectionery. There will be no dues, 
the Conference sharing the cost of each meeting at the 
close of the meeting. A summary of the actions of the 
Conference will be mailed to officials of all wholesale 
confectionery associations of record, together with a list 
of those attending. 

Representatives of the wholesale confectionery indus- 
try met at the Statler Hotel in Washington, D. C., Sat- 
urday and Sunday, November 17 and 18 to create The 
National Association of Wholesalers of Confectionery. 
The Committee composed of Wm. Neporent, Hartford, 
Conn.; L. C. Parmon, Chicago, Ill.; and J. R. Ozmon, 
Baltimore, Md.; was created by the conference of Whole- 
sale Confectioners Association’s presidents and _ secre- 
taries which met in Chicago, IIl., on October 13 and 14. 
C. M. McMillan, chairman of the conference is an ex- 
officio member of the committee. 

The complete list of those attending the Chicago Con- 
ference meeting is as follows: Mike Potts and Joseph 
Olshan of the Anthracite Confectionery Jobbers Club, 
Inc., Pottsville, Pa.; L. C. Parmon, Chicago Wholesale 
Confectioners Association, Chicago, IIl.; Phillip Fuchs, 
Chicago Association of Tobacco Distributors, Chicago, 
Ill.; Norman Kirby and Wm. Neporent, Connecticut 
Wholesale Confectioners’ Association, Hartford, Conn.; 
Joseph Bianco and George Severin, Detroit Candy & 
Tobacco Jobbers Association, Inc., Detroit, Mich.; Harry 
Loock and J. Roger Ozmon, Maryland Wholesale Con- 
fectioners’ Association, Baltimore, Md.; 

R. E. Linderman and A. P. Herschler, Minnesota 
Candy & Tobacco Jobbers Association, Inc., Minneapo- 
lis, Minn.; Leonard H. Cohn, New Jersey Wholesale Con- 
fectioners Association, Newark, N. J.; Sam E. Sawyer, 
Southeast Alabama Wholesale Confectioners Association, 
Elba, Ala.; Frank P. Corso and C. M. McMillan, South- 
ern Wholesale Confectioners’ Association, Atlanta, Ga.; 
Frank S. Weisel and Jos. L. Kantor, Tidewater Whole- 
sale Confectioners’ Association, Norfolk, Va.; John 
Casani and Fred S. Davis, Wholesale Confectioners 
Assn. of Metropolitan Philadelphia, Philadelphia, Pa.; 
Jerry Abts, Fred R. Heupler and Chas. J. Corcoran, 
Milwaukee Confectionery Jobbers Club, Milwaukee, Wis. 
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BURRELL BELTING 









Longer Lasting Belts 


Designed for Specific Jobs 


Belts for All Purposes 
31 Years of Experience 


ASSURES “PEAK” PRODUCTION 


We have “pyramided” our knowledge of confectionery belts over a 31 year period 
of study and production. That is why we can say without contradiction that BURRELL 
belts are the answer to your belting problems. BURRELL belts are designed to fit 
specific jobs. The four important points listed above are four separate guarantees 
that you will get the service you have a right to expect when you install BURRELL 





belts in your plant. 


It Is Profitable to... 
Let BURRELL belting experience and the . . . 11 BURRELL stars help you! 


* THIN-TEX CRACKLESS Glazed Belting * Innerwoven Conveyor Belting 


* Caramel Cutter Belts * Batch Roller Belts (patented) 
* Feed Table Belts (endless) * Cold Table Belts (endless) 
* Caramel Cutter Boards * White Glazed Enrober Belting (Double 


* CRACK-LESS Glazed Enrober Belting texture; Single texture; Aero-weight). 
* Packaging Table Belts (Treated and * V-Belts (endless) 
Untreated) 


“Buy Performance" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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Using Soy Albumen as a Whipping Agent 


By H. G. BUTLER, Technical Adviser, 
Whitson Products Division, The Borden Company 


Ma improvement in the qual- 
ity of soybean protein as a 
whipping agent has been the prin- 
cipal factor in establishing this pro- 
duct in the candy and baking indus- 
tries. 

Introduced in 1940 and known in 
the trade as “soy albumen”, its ap- 
pearance met a great need as mili- 
tary and lend-lease demands for eggs 
and egg products had sharply cur- 
tailed supplies of egg albumen and 
increased prices of available sup- 
plies. While soy albumen proved 
fairly efficient as a whipping agent, 
like all new products it had some 
shortcomings, 

Since that time, however, constant 
research has been carried on, result- 
ing in the product’s assuming an 
important role in the candy and 
baking fields, and, in the opinion 
of the writer, one that’ will increase 
in importance even when eggs are 
available. 

Let’s look at some of these im- 
provements, first, the protein con- 
tent which was admittedly low in 
1940. Today, however, it has been 
increased to a point where, in the 
present whipping agent, the content 
is about 75 per cent—or 100 per 
cent greater than in 1940. Color and 
taste have been improved, too. The 
moisture content has been decreased 
and soy albumen powder is_prac- 
tically non-hygroscopic. Whipping 
properties have been increased and 
the soy product now whips in volume 
pound for pound with egg albumen. 


Add to Quality 


All of these refinements, of course, 
add to the quality of the finished 
‘product in which soy albumen is 
used as a whipping agent and make 
for easier handling of the raw ma- 
terial in the manufacturing process. 

Soy albumen has passed the test 
of use. It is a proven factor, and 
on comparison in some particulars, 
rates well with egg albumen—while 
in others, surpasses the latter. 

Its stability in low-boiled goods, 
for example, such as frappes, mazet- 
tas and nougat cremes is nearly equal 
to that of egg albumen. Tests have 
shown that in such products the soy 
powder will break down very little 
sooner than a product made with 
the egg albumen. 

Further tests have proven that a 
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very good chewy nougat can be made 
using soy albumen. The end pro- 
duct is a nougat that will not stick 
to the teeth and has the fine, velvet 
chew characteristic of such an item 
in its best form. 

In products such as whipped 
creams, hand rolls and light fluffy 
nougats, 70 per cent egg and 30 per 
cent soy albumen results in a pro- 
duct equal in quality to one made 
entirely with egg albumen. The vol- 
ume obtained with this mixture is 
equal to that from pure egg albumen, 
and in addition, such products made 
with the 70-30 combination will keep 
longer on the shelf since soy albu- 
men does not dry out as quickly. 

In the baking industry it has been 
found that mixing the soy product 
with gelatin has given the industry 
something it has sought for years— 
namely a_ shorter and _ tenderer 
marshmallow for cookies. 


Close Product Control 


In two respects. soy albumen is 
superior to egg albumen as a whip- 
ping agent. First it is superior in 
uniformity. It is derived from soy- 
beans through carefully controlled 
physical and chemical processes; and 
through continuous supervision, test- 
ing, and checking, the uniformity 
of every batch is assured. Thus the 
manufacturer. once having used soy 
albumen, can be assured of uniform 
results in all subsequent operations. 
Egg albumen. on the other hand, be- 
ing a natural product, is not always 


uniform and can vary considerably 
in stability and whipping quality. 
The second way in which soy al- 
bumen can excel egg albumen is in 
cost. It is obvious that the price of 
both products is based on current 
prices of the commodities from which 
they are derived and will fluctuate 
with market conditions. It is, there- 
fore, equally obvious that soy albu- 
men prices are practically certain to 
be lower than those of egg albumen. 


These then are the improvements 
and advantages of soy albumen. 
Since no product is perfect, the 
writer is willing to concede that the 
product has one disadvantage when 
compared with egg albumen. Its co- 
agulation factor is not as high as 
that of the egg protein. This, how- 
ever, is not the final word. Experi- 
ments are constantly being conducted 
to overcome this single obstacle, and 
in the light of the improvements 
which have been achieved in the 
past five years it is not too much 
to expect that before long a method 
will be discovered to bring the co- 
agulation factor up to the required 
standards. 

In closing let me say that in the 
past five years soy albumen as a 
whipping agent has gained the con- 
fidence of its users by proving its 
ability to do a good share of the 
job formerly done with egg albu- 
men. While in some instances it may 
have been a substitute when the egg 
product was impossible to obtain, it 
has also solved a great many prob- 
lems for the candy industry in im- 
provement of finished products. 





animal and vegetable world.” 





M’ H. G. Butler, author of this article, has written several other articles 

on the subject of Soy Whipping Agent for THE MANUFACTURING 
CONFECTIONER. The first appeared in the April, 1942, issue, page 12. 
entitled, “Soy Produces a Whipping Agent.” Mr. Butler discussed the re- 
search being carried on with soybeans to produce a whipping agent to re- 
place the then short supplies of egg albumen. Mr. Butler said. “On the 
face of it, these important functions of egg albumen would seem to pose 
a serious problem for any other raw material attempting to replace or 
complement the very excellent powdered egg albumen which supply sources 
have furnished for confectioners and bakers in the past few years. Yet. 
the soybean protein derivative in its present development comes as close 
to being a perfect substitute or replacement as is possible where you are 
dealing with basic materials coming from widely different courses in the 


In the January, 1943, issue of THE MANUFACTURING CONFEC- 
TIONER, page 9, Mr. Butler discussed the use of the soy whipping agent 
in commercial candy production. In this article, Mr. Butler said, “It is felt 
that further discussion of this new raw material and its characteristics 
will be of assistance to those manufacturers who are now working with 
soybean protein derivative, or those who are contemplating its early use.” 
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features of all 


has created these three outstanding 
confectionery products processed by the 


FLOW - MASTER 


GREATER SALES APPEAL through more appetizing 
appearance. 

LONGER SHELF LIFE through better dispersion and 
stabilization of all the components. 

MORE PALATABLE because the products have been 
subjected to a scientific homogenization principle 
never before applied to confectionery products. 

It has vastly improved all products to which it has 
been applied — 

Chocolate + Caramels + Toffee + Fruit Syrups + But- 
terscotch + Fudge + Nut Centers + Coatings * etc., etc. 
It can be used for master batches, cold batches, or hot 
batches. 





THE FLOW-MASTER HOMOGENIZER 


MARCO CO. Inc., Third 


Established 
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Send for literature 


THE FLOW-MASTER PUMP 
WITH SPEED REDUCER 


and Church Sts., 





Temperature can be regulated to the exact point 
desired. 

It will reconstruct milk from fluid to plastic constitu- 
ency to meet varying formulae. 

It will homogenize by an entirely new process. It will 
emulsify, disperse, texturize, bleach, grind in a liquid 
medium, or reconstruct. It occupies very small space 
and its first cost, operating cost and upkeep are only 
a fraction of the six machines it replaces. 


IF YOU HAVE A PUMPING PROBLEM 
The Flow-Master will handle anything that can be 
pumped. It will transfer or proportion. It has high 
vacuum — high volumetric efficiency — works on 
high or low pressure. Has constant non-pulsating 
delivery and automatic wear control. 
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Wilmington 50, Del. 
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Stabilized, Cereal Base Keeps Candy Fresh 


he confectionery manufacturer is finding himself in 

a most peculiar position today, namely that of hav- 

ing a huge, potential market but not enough products to 
supply it. The advent of peace has not solved production 
problems he thought were due only to the war. Sugar 
and fat supplies are scarce, corn products are tight. 
Many other products are difficult or impossible to ob- 
tain. It will be many months, for instance, before coco- 
nut is available again in quantity. And, many other 
familiar ingredients will not be plentiful again for months. 

Bright spots in this otherwise temporary cloudy pic- 
ture are the results of new and improved ingredients. 
Firms are marketing new products, many of which are 
so new that little time has been spent in thoroughly 
testing them out. Others have been given exhaustive 
tests and are proving their value. 

An example of a new product which is now on the 
market is one that is classed as a stabilizer. Most of us 
think of a stabilizer as a means of maintaining an 
equilibrium, and thus of a sense of permanency. That 
is the function performed by this new material. 

In the broad sense of the word, stabilizer makes us 
think of such products as gelatine, milk products, gums, 
starch or flour, pectins, and similar products. Invert 
sugar and corn syrup are stabilizers in that they stabilize 
cane sugar from crystallizing out as it has the tendency 
to do in certain concentrations. If a product is used to 
retain the candy in its proper form and texture over a 
period of time, the term stabilizer is appropriate. 

There are many different materials of this nature. Some 
prevent sugar crystallization, while others retain mois- 
ture in the finished product. Others assist in retaining 
the fat in a dispersed state—lecithin for example—-still 
others hold in air particles. The latter action is per- 
formed by albumen and gelatin. 

It is unusual to find a stabilizer having a great many 
properties. However, the new product mentioned above, 
a stabilized cereal product does offer inducements for 
testing in various types of candy. In certain candies, 
such as kisses or taffies, it acts somewhat like an ab- 
sorbent—tending to hold excess moisture in check. Ap- 
parently, the property of the stabilized cereal base func- 
tions in this case by strongly binding excess moisture 
acquired during storage due to the candy’s hygroscopic 
tendencies. Kisses and taffies, caramels, chewy centers, 
cream centers, peanut brittle, and butter creams are 
among the candies benefitted. It works very well with 
candies of a low sugar content containing a high per- 
centage of corn syrup, invert sugar, and molasses. This 
product does have value as a fats and oil extender also. 

By using the stabilized, cereal base to the extent of 
about three percent, (3 lbs. per 100 lb. batch’). the shelf 
life of the taffy is increased materially. While this may 
seem unimportant at the present time, since candy sells 
rapidly these days, it is a fact easily overlooked. We 
have seen taffy so sticky on warm days that no one 
would try it. So, why take a chance when a remedy is 
available? 
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Some candies which are “naturals” for the retail man- 
ufacturer, such as divinity fudge, home style fudge, 
etc., are benefitted by the use of this stabilizer. How- 
ever, it has found favor in tests with both retailers and 
wholesale manufacturers. 

Candies are often dependent upon their moisture con- 
tent for their eating qualities. To obtain more or less 
moisture, the candy maker either lowers or increases the 
finishing cooking temperature. This is the only means 
at his command for accomplishing the desired results, 
but every candy maker knows the dangers involved in 
producing candies of higher than customary moisture. 
Bleeding, sweating, and even moulding may result in 
defective merchandise. The stabilized, cereal base prod- 
uct offers a safe means of holding more moisture and 
at the same time to combat the above dangers. 

The reader is referred, for further information, to 
“Moisture, What Is It? How Is It Determined?” by 
kK. E. Langwell, The Manufacturing Confectioner, Vol. 
21, No. 4 (Apr. 1941). The absorption and retention 
of extra moisture by the use of stabilized starch elimi- 
nates the disadvantages of “free” moisture which is 
easily lost. The extra moisture, permanently present, 
slightly increases the batch yield and, therefore, profits. 

The following formulas offer suggestions for the use 
of the stabilized, cereal base under discussion: 


Pulled Taffy 
Granulated sugar _.. PRE eee 10 Ibs. 


Standardized Invert —........ 20.0.0... 4 Ibs. 
Corn Syrup. ............ Scenics detabitgaelian . 6 Ibs. 
ESR ere ae ere 11% qts. 


Cook to about 205° F., remove from fire, stir in slowly 
(by sifting) 9 oz. stabilizer, with or without about 1, 
lb. of hard fat (if desired) plus a little salt. Pour on 
slab and after cocling, add flavor and pull thoroughly. 
Cut or shape as desired and wrap in waxed paper. 


Chocolate Coated Molasses Candy 

High Grade Molasses _................. 20 Ibs. 

Standardized Invert Sugar ............... 10 Ibs. 

Corn Syrup ................ saisieeiets tatacuceieatalael 10 tbs. 
Cook to about 230 degrees F., remove from fire and 
slowly add 1 Ib. of stabilizer plus a little salt. Pull and 
add flavor on the hook. Incidentally, a little butter 
flavor in addition to other flavor, will give a pleasing 

touch. When very light, cut and coat with chocolate. 


Old Favorite Chew 


High Grade Molasses - Ainidaobinhiticaa 10 lbs. 
nae 5 lbs. 
REE a SOs eee cee et 5 lbs. 
- SE ee Vc Nee ORE 34 to 1 oz. 
Hard Fat ....... meme be 


Heat the above while stirring until the fat is melted, 
add about 1 pint of water, cook to 250° F. Remove 
from fire, stir in 9 oz. stabilizer slowly and pour on 
slab. When sufficiently cool, pull until light. A little 
rum flavor will add taste appeal. 
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SAVE WITH “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a 90-year record for low-cost operation and mainte- 


nance. Close cooperation with confectionery manufac turers enables SAVAGE to anticipate your own needs 





TILTING MIXER. Adaptable for caramel. nougat and ceer- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 
drive. Sizes 25, 35 and 50 gallon. cooling. 150 and 200 pound sizes. Belt or motor drive. 



































SAVAGE Scientific Heating-Cooling Slab. Even heating or cooling at all times. No hot spots. Will cool 20% 
faster. Withstands 125 lb. working pressure. Legs adjustable. Completely fool-proof. Perfect for Bottomer 
Cooling Tables. 


SAVAGE has given almost a century of service to manufacturing confection- Since 1855 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 





Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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Wevs ON DUSTRY’S CANDY CHONIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry.. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
, This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Bars, Nuts, 5c-10c.25c Packages 


CODE 10A45 


Salted Jumbo Peanuts 
—1% ozs.—5c 
(Purchased in Washington, D. C.) 

Appearance of Package: Good. Print- 
ed cellulose bag. 

Roast: Good. 

Texture: Good. 

Salting: Good. 

Taste: Very good. 

Remarks: One of the best 5c Salted 
Jumbo Peanuts that the Clinic has 
examined this year. 

Peanuts had an exceptionally good 
taste. 


—_—————— 


CODE 10B45 


Salted Spanish Peanuts 
—1% ozs.—5c 
(Purchased in Washington, D. C.) 

Appearance of Package: Good. Print- 
ed cellulose bag. 

Roast: Good. 

Texture: Good. 

Salting: Good. 

Taste: Good. 

Remarks:. The best 5c Salted Spanish 
Peanuts that the Clinic has examined 
this year. 

CODE 10C45 
Assorted Salted Nuts 
—1 oz. —10c 
(Purchased at a Tobacco Stand, 
San Francisco, Calif.) 

Appearance of Package: Good. Cellu- 
lose bag, printed in yellow and red. 

Assortment: Peanuts, pecans, almonds 
and cashews. 

Roast: Good. 

Salting: Good. 

Texture: Good. 

Taste: Good. 

Remarks: This 10 bag of salted nuts 
is one of the best bags of this kind 
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that the Clinic has examined this 
vear. 


CODE 10D45 


Salted Jumbo Peanuts 
—1% ozs.—5c 
(Purchased at a Tobacco Stand, 
San Francisco, Calif.) 
Appearance of Package: Good. Cellu- 
lose bag, yellow, red and blue. 
Roast: Good. 
Salting: .Good. 
Texture: Good. 
Taste: Good. 
Remarks: One oi the best 5c bags of 
salted peanuts that the Clinic has 
examined this year. 





CODE 10E45 


Almond Taffy Bar—2 ozs.—20c 
(Purchased in Washington, D. C.) 
Appearance of Package: Good. Board 
boat, plain cellulose wrapper. Print- 
ed paper band in center. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: A very fine almond Taffy 
bar. Well made and good eating. 

Should be a good seller. 





CODE 10F45 
Sugared Peanuts—6 ozs.—25c 


(Purchased in a department store, 
Philadelphia, Pa.) 
Appearance of Package: Good. Cellu- 
lose bag, printed paper clip on top. 

Color: Good. 

Texture: Good.. 

Roast of Peanuts: Good. 

Taste: Good. 

Remarks: The best sugared peanuts 
that the Clinic has examined this 
year in this price field. 


CODE 10G45 
Salted Spanish Peanuts 
—2'2 ozs.—10c 
(Purchased in a grocery store, 
San Francisco, Calif.) 

Appearance of Package: Good. Cellu- 
lose bag printed in red, yellow and 
white. 

Roast: Fair. 

Texture: Fair. 

Salting: Good. 

Taste: Rancid. 

Remarks: Peanuts are not roasted 
enough. Roasting oil should be 
checked as peanuts were rancid, 

Highly priced at 10c for 2% oz. 





CODE 10H45 
Salted Roasted Corn 
—22 ozs.—10c 
(Purchased in a nut shop, 
San Francisco, Calif.) 

Appearance of Package: Good. Cellu- 
lose bag, printed in brown, yellow 
and red. 

Roast: Good. 

Salting: Good. 

Texture: Very hard. 

Taste: Fair. 

Remarks: This corn will never replace 
any kind of salted nuts because it is 
difficult to eat. 

CODE 10145 
Salted Peanuts—1% ozs.—5c 
(Purchased at a news stand, 
Philadelphia, Pa.) 

Appearance of Package: Good. Print- 
ed cellulose bag. 

Roast: Good. 

Salting: Good. 

Texture: Good. 

Taste: Good. 

Remarks: One of the best 5c bags of 
peanuts that the Clinic has examined 
this year. 
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First IN AMERICA 
BY MORE THAN 4TO 1 


Over 80% of all the Lemon Oil used 
in America is Exchange Lemon Oil— 
over four of every five pounds. 


This overwhelming endorsement by 
the trade is your assurance that 
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Exchange Lemon Oil delivers FLA- 
VOR, CLARITY and UNIFORMITY not 
found in any other Lemon Oil. 


When you buy Lemon Oil... buy 
Exchange. 


Distributed in the United States exclusively by 
DODGE & OLCOTT COMPANY 
180 Varick Street, New York, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York, N. Y. 
Distributors for: 

CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 

EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


Copyright, 1945, California Fruit Growers Exchange, Products Dept. 
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have 


Now that War-time 


been removed, 


restrictions 
Staff—the 


same staff of nationally known produc- 


our Service 


tion men—are going back into action 









THE 
STANDARDIZED LECITHIN 


AND OUR "KNOW-HOW" 
ARE AN UNBEATABLE TEAM 


Fifteen years ago we introduced YELKIN to the Confectionery 
Industry as a basic control factor—its universal acceptance 
and use today substantiates our every claim—Yes, we know 
lecithin and how to use it. Our Service Department is anxious 
to be of assistance to you. Write today. 


ROSS & ROWE, INC. 


75 Varick St, Wrigley Bidg. 


to help you in your post-war plans. 





NEW YORK 13, N. Y. 


SOLE SELLING AGENTS FOR 


AMERICAN LECITHIN COMPANY 


CHICAGO 11, ILL. 








CODE 10J45 
Assorted Sugared Hard Candy 
Drops—6 ozs.—25c 
(Purchased in a department store, 
Philadelphia, Pa.) 
Appearance of Package: Good. Cellu- 
lose bag printed paper clip on top. 
Colors: Good. 
Sugaring: Good. 
Texture: Good. 
Flavors: Fair. 
Remarks: Flavors are not up to the 
standard used in this priced hard 
candy. 


CODE 10K45 
Sugared Peanuts—1 oz.—5c 
(Purchased at a news stand, 

New York City) 

Appearance of Package: Fair. Printed 
glassine bag. 

Color: Good. 

Texture: Good. 

Roast of Peanuts: Good. 

Taste: Good. 

Remarks: The best 5c bag of sugared 
peanuts that the Clinic had examined 
this year. 

Suggest a cellulose bag be used. 


CODE 10L45 
Allen's Toffee—6 ozs.—25c 
(Purchased in a stationery store, 
New York City) 
Appearance of Package: Good. 
Box: Folding, cut out top, printed in 
red, white and grey. 
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Pieces wrapped in printed wax paper. 
Colors: Good. 
Texture: Too soft. 
Flavors: Fair. 
Remarks: Suggest formula be checked 
up as the Toffee is entirely too soft. 


Some of the flavors had turned 
rancid. 
We have examined far better 


Toffee at 50c and 60c the pound. 


CODE 10M45 
Sugar Mints—2 ozs.—5c 
(Purchased in a stationery store, 
New York City) 

Appearance of Package: Good. 

Box: Folding, white, printed in green. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: We have examined these 
mints many times and find them the 
best Sugar Mints of this kind on 
the market. 





CODE 10N45 
Wintergreen Mints—2 ozs.—5c 
(Purchased in a stationery store, 
New York City) 
Appearance of Package: Good. 
Box: Folding, printed in pink. 
Color: Good. 
Texture: Good. 
Flavor: Good. 
Remarks: The best mints of this kind 
that the Clinic has examined this 
year. 


CODE 10045 
Assorted Hard Candy Drops 
—7 ozs.—25c 
(Purchased in a grocery store, 
New York City) 
Appearance of Package: Good. Cellu- 
lose bag, ,printed paper clip on top. 
Colors: Good. 
Texture: Good. 
Sugaring: Fair. 
Flavors: See Remarks. 
Remarks: Suggest sugaring be checked 
up as drops were stuck together 
Flavors are not up to standard. 
Could not identify flavors in the 
pink, red and green pieces. 





CODE 10P45 
Licorice Sugar Mints—%% oz.—5c 
(Purchased in a department store, 
Philadelphia, Pa.) 
Appearance of Package: Good. 
Size: Small. 
Box: Folding, 
black. 
Color: Good. 
Texture: Fair. 
Flavor: Good. 
Remarks: Highly priced for this type 


printed in red and 


of candy. Texture is too soft. A 
mint of this kind should be hard. 
CODE 10Q45 


Assorted Salted Nuts—1 oz.—10c 
(Purchased at a news stand, 
New York City) 
Appearance of Package: Good. Printed 
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CONFECTIONER’S BRIEFS 





® Schutter Candy 
Co., makers of Old 
Nick and Bit-O- 
Honey, and Can- 
makers of Reld 
Cross Cough Drops, 
divisions of Univer- 
sal Match Corp., 
have a new assis- 
tant sales promo- 
tion manager, Mr. 
Rolph Wunderlich. 
Mr. Wunderlich’s 
position covers the 
entire company and 
divisions. 


Mr. Ralph Wunderlich 





@ John Herne, manufacturer of “a delicious nut 
chocolate vita-bite candy” bar, is returning to his 
million-dollar-a-year business (which he began in 
1933 with $40.CO borrowed capital) after discharge 
from the Navy with the rank of lieutenant com- 
mander and three years of service on record. Mr. 
Horne’s number one project is the erection of a 
new $100,000 air-conditioned plant at the southwest 
corner of Ashland Avenue and Lyons St., Evanston, 
Ill. 


@ Sol Leaf, Leaf Gum Co., Chicago, has been ap- 


@ You get a fine up 
> " i 
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pointed chairman of the Confectioners’ Division in 
the 1945 $5,000,000 Sister Kenny Foundation 
drive to fight Infantile Paralysis. The drive, pat- 
terned along the lines of Red Cross, Community 
Fund, and similar appeals, will get under way 
November 22, and continue through mid Decem- 
ber. 

®@ The confectionery industry, in comparing indus- 
tries as a whole, made the most outstanding contri- 
bution to the Blood Plasma Service during the war, 
according to the American Red Cross Blood Donor 
Service in Boston. 

@ James O. Welch Company, Cambridge, Massa- 
chusetts, is once more publishing their interesting 
house organ, “Welch News”. This is the first copy 
to be printed since the late fall of 1941. It will 
appear every other month. 

@ Joe Franklin Myers, Dallas, Tex., candy manu- 
facturer, was written up in the “Interesting People” 
section of a recent issue of The American Magazine. 
The article describes his sardine-, carrot-, frank- 
furter-, and cheese-and-cracker-flavored hard can- 
dies. 

® NCA Directors and Committeemen met in Wash- 
ington, D. C., November 15, 16 and 17 to discuss 
distribution, Washington representation, Council 
on Candy, Convention and Exposition. Other com- 
mittee meetings were called at that time. 


@ Shotwell Mfg. Co., Chicago, through singing 
commercials, is praising their “Hi-Mac” candy bar 
fifty times weekly over Chicago radio stations 
WBBM, WCFL, WIND, and WAAF. Also, pro- 
duction of their “Big Yank” candy bar, suspended 
at the beginning of the war, is now being resumed. 


e 


WHEN WHIPPED UP, Swift's Brookfield 
Fluff-Dried Albumen Stays up. You get an airy, 
foamy whip that stays firm longer, makes your 
candy mix go farther—and costs less too! Swift 

. uses only fine quality eggs which have been 

A / carefully candled and graded in their 
A patented process, which retains the bland 
flavor and natural characteristics of 
fresh egg whites. Swift's Brookfield 
Fluff-Dried Albumen never clumps 

and needs no soaking. 


= 


Keep in touch with your Swift Salesman 
or your nearest Swift Branch so you'll be 
sure to get your share of this fine Swift product. 


Copyright, 1945, Swift & Co. 
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cellulose bag. 


Assortment: Almonds, 
ews and peanuts. 

Roast: Good. 

Salting: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best 10c bag of salted 

nuts that the Clinic has examined this 

year. 


filberts, cash- 


CODE 10R45 
Toffee—1% ozs.—5Sc 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Package: Good. 
ed glassine bag. 


Print- 


Piece is not a toffee. Piece is sim- 
ilar to a molasses kiss. 
Each piece wrapped in 
wax wrappers. 
Color: Good. 
Texture: Tough. 
Taste: Fair. 
Remarks: Name of Toffee printed on 
bag is misleading. 


printed 


CODE 10845 
Assorted Gum Drops 
—1'% ozs.—5Se 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance ofr Package: Good. White 
tray, printed cellulose wrapper. 
Colors: Good. 
Texture: Good. 
Flavors: Fair. 
Sugaring: Good. 






BUTTER A// Grades 


Remarks: A well made gum drop. Sug- 
gest flavors be improved. 





CODE 10T45 
Assorted Sour Balls—3 ozs.—10c 
(Purchased in a railroad depot, 
Chicago, III.) 

Appearance of Package: Good. Cellu- 
lose printed bag. 

Colors: Good. 

Texture: Good. 

Sugaring: Good. 

Flavors: Poor. 

Remarks: Highly priced at 10c. The 
cheapest kind of flavors in these 
candies. Suggest a better grade of 
flavors be used. 


CODE 10U45 
Salted Soy Beans—1 % ozs.—5c 
(Purchased in a railroad depot, 
Chicago, Ill.) 

Appearance of Package: Good. Cellu- 
lose bag, printed paper clip on top. 

Roast: Good. 

Texture: Good. 

Salting: Good. 

Remarks: One of the best salted soy 
beans that the Clinic has examined 
this year. 

CODE 10V45 
Old Fashioned Tatfies 
—3%2 ozs.—10c 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Package: Good. Glas- 





sine bag printed. 
Colors: Good. 
Texture: Tough. 
Taste: Good. 
Remarks: Suggest more fat or butter 
be used as kisses are very tough. 
Highly priced at 3 oz. for 10x 





CODE 10W45 
Chocolate Covered Peanuts 
—1% ozs.—5c 
(Purchased in a railroad depot. 
Chicago, III.) 
Appearance of Package: Good 
ed cellulose bag. 
Coating: Fair. 
Peanuts: Good. 
Remarks: One of the best coated pea- 
nuts that the Clinic has examined 
this year. 


Print- 


CODE 10X45 
Sugar Mints—1I0 Pieces—10c 
(Purchased in a railroad depot 
Chicago, IIl.) 

Appearance of Package: Cheap look- 
ing and small for a 10c seller. Plain 
glassine bag, printed paper slip or 
top. 

Color: Good. 

Texture: Fair. 

Flavor: Very little. 

Remarks: Very highly priced. Piec: 
is not hard enough for a mint of this 
kind. At this price, the finest oil 
of Peppermint could be used. Piece 
was almost tasteless. 


NYWHERE, ANY GRADE, 
IN ANY QUALITY - LARGE OR 


SMALL ... AT THE RIGHT PRICE 


We are one of America’s largest independent processing 
and marketing houses specializing in butter and egg 


products for the food manufacturing industry. Fox has 


a reputation for delivering the goods—the right kind 


at the right price—always. A trial order will convince 


you. Write, wire or phone for quotations. 


SHELL EGGS A// Grades 


FROZEN EGGS Single Cans 
to Carlot 
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THE PETER [= € SONS CO 


1122 Fulton Market CHICAGO Ph: Monroe 7200 
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tHe AMESTEAM  cenerator 


combines all the features any engineer wants 
in a power plant. 

Its space requirements are small, yet it is a 
completely self-contained, compact package 
of power in units ranging from 10 to 300 
horsepower. It sets up in a matter of minutes, 
and performs flawlessly year after year, with 
automatic precision that keeps manpower 
needs at a minimum. 





And it is easy to get at, if repairs are ever 
required, so that as little time as possible is 
lost in your plant! 

Backed by Ames’ 100 years of experience, 
the AMESTEAM GENERATOR deserves the 
immediate attention of any plant which re- 
quires speedy and reliable steam service at 
low cost. Phone or write our engineers today 
for full information. 
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Es 








Hard Candy Machine 


For producing cll hard candies of 


Balls 


One operator spins direct to machine. 
Capaci‘ies 3000 to 10,000 pounds. 
Our Model E incorporates all the 


developments of previous experience 


John Werner & Sons, Inc. 


The Automatic 


Model E 


spherical shape. 


Kisses 
Barrels 


Eggs 
Olives, etc. 


A Ten to One Favorite. 


ROCHESTER 13, N. Y. 








CODE 10Y45 
Candy Corn—4% ozs.—10c 
(Purchased in a railroad depot, 
Chicago, IIl.) 
Appearance of Package: Good. Cellu- 
lose bag, printed paper slip on top. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best candy corn that 
the Clinic has examined this year. 


CODE 10245 
Assorted Fruit Drops—8 ozs.—25c 
(Purchased in a railroad depot, 
Chicago, III.) 

Appearance of Package: Good. Cellu- 
lose bag, printed paper slip on top. 

Colors: Good. 

Texture: See Remarks. 

Gloss: None. 

Flavors: Poor. 

Remarks: Drops are highly priced at 
25c for 8 ozs. Drops had started to 
“run” and were all stuck together. 
Suggest cooking and formula be 
checked up. 

Flavors are not up to standard. 





CODE 10AA45 
Sugared Peanuts—1 % ozs.—10c 
(Purchased at a drug store, 
Boston, Mass.) 
Appearance of Package: Good. White 
board boat, cellulose bag, printed 
paper clip on top. 
Color: Too dark. 
Sugaring: Fair. 
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Peanuts: Good. 

Taste: Good. 

Remarks: Suggest sugaring be checked 
up as peanuts were only partly cov- 
ered; also sugar was entirely too 
dark. 


CODE 10BB45 
Assorted Salted Nuts—1 oz.—10c 
(Purchased in a book store, 
Boston, Mass.) 
Appearance of Package: Good. Print- 
ed cellulose bag. 
Filberts: Good. 
Almonds: Good. 
Jumbo Peanuts: Good. 
Roast: Good. 
Salting: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best assorted 
salted nuts that the Clinic has ex- 
amined this year. 





CODE 10CC45 
Salted Jumbo Peanuts 
—1% ozs.—5c 
(Purchased in a railroad depot, 
Boston, Mass.) 
Appearance of Package: Good. Print- 
ed glassine bag. 
Roast: Good. 
Texture: Good. 
Salting: Good. 
Taste: Good. 
Remarks: One of the best salted Jum- 
bo Peanuts that the Clinic has ex- 
amined this year. 


CODE 10DD45 


Panned Licorice Bits—1 2 ozs.—5c 





(Purchased in a railroad depot, 
Chicago, III.) 


Appearance of Package: Good. Print- 
ed folding box. 
Colors: Good. 
Panning: Good. 
Finish: Good. 
Licorice Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 


Remarks: One of the best Licorice 
Panned pieces that the Clinic has 
examined this year. 


CODE 10EE45 


Panned Jordan Almonds 
—1 oz.—10c 


(Purchased in a railroad depot, 
Chicago, III.) 


Appearance of Package: Good. Printed 
folding box used. 

Colors: Good. 

Panning: Good. 

Finish: Good. 

Flavors: Good. 

Almonds: Tod soft. 


Remarks: Suggest almonds be given 
more time to dry out before panning 
as they were too soft for a panned 
almond. 
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Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 


FROZEN WHITE * FLAKE ALBUMEN « POWDERED ALBUMEN 


SPRAY ALBUMEN « also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: WITCHITA FALLS CHICKASHA McKENZIE NASHVILLE 
Texas Oklahoma Tennessee Tennessee 











Chocolate Coatings With Flavor And Smoothness 
For The Finest Post-War Candies 


QUALITY 


. ERENS 


oa lelee] ua = 


COATING? 





Merckens Chocolate Co. Inc. Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 
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mn Caaty Steps 
to the right answer, 


to your pulverizing problem 





1 Send us a quantity 4 p material you desire to 


grind together with compl 










2 Check will be made fF our experi- 
ence based on findi . » 





be given test grinds on regular 
production Mikros of all stan sizes. 


4 A full report outlining ¢ 
then be rendered giving yo 
our findings. 


BiSper procedure will 
ff ifformation as to all 








5 Defini 


type un 
results, 


ommendations on proper size and 
be made based on study of these test 


6 We are then prepared to submit a formal pro- 
posal with adequate performance guarantees and full 
specifications of the machine recommended. 


MIKRO -PULVERIZER * 


Satisfied users of over 4,000 Mikros 
have found this procedure the right 
answer to their pulverizing prob- 
* lems, to obtaining a higher return on 
their investment, greater efficiency 
in their production operation. This 
takes guesswork out of your pul- 





MIKRO-ATOMIZER 


verizing. These facilities are avail- 
able without obligation. 


SEND a 5 to 50 Ib. sample and full 
information about your material, or 
send for Confidential Test Grinding 
Data Sheet. 


*Trade Mork Reg. U. S. Pat. Off. 


PULVERIZING MACHINERY COMPANY 


6! CHATHAM ROAD + SUMMIT, N. J. 
NOW...2 TYPES TO MEET MOST PROCESS JOBS 


MIKRO = ULYoRrZER 


ATS iwtta LR 
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Flavor 


can be bought 
blindfolded! 














Your candy wrapper or container creates a “first 
impression,” but subsequent sales depend on flavor 
satisfaction! No amount of claims, promises or 
cajolery can sell a flavor that isn’t pleasing to the 
palate. 


Perhaps that’s why candy manufacturers all over 
the United States de- 
pend on POLAK’S 
FRUTAL WORKS for 


flavor of distinction. 










LEMON OIL 
GIARDINI (2 Fold) 


Now available again, 
Our 2-Fold Oil has a 
wide reputation for 
its excellent flavor 


and long-lasting fresh- 








ness. Particularly suit- 
able in hard candies, 


gum work, jellies, etc. 


36-14 35th St. 
Lone IsLtanp City 
New York 


POLAKS 


Cuicaco, St. Louis 
SAN FRANCISCO 
Los ANGELES 


WORKS inc 
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OlL OF 


PEPPERMINT 
REDISTILLED— 


An ideal flavor for 
Christmas candies. We 
also recommend Lueders' 
imitation flavors of 
cherry, strawberry, pine- 
apple, and raspberry. 


@ Cream Centers 
@ Hard Candy Drops 


@ Xmas Peppermint 
Canes and Ribbons 


You may need colors 
tool Lueders has a very 
good selection of reds for 


those Xmas candies. 
Established 1885 
George 
: & Co. 

427-29 Washington St. 
New York 13 
CHICAGO, 510 N. Dearborn Street 
SAN FRANCISCO, 56 Main Street 
MONTREAL, CAN., 36! Place Royale 
Repr. in Philadelphia and St. Louis 

Los Angeles and Toronto 











Contents: 


Roast on Nuts: 
Salting: Very good. 
Texture: 
Taste: 
Remarks: The best 








R.0. TAFT Co. 
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CODE 10HH45 
Assorted Salted Nuts—'2 lb.—85c 
(Purchased in a retail candy store, 
Boston, Mass.) 


Sold in Bulk. 


Folding box used. 
Almonds, 

filberts and peanuts. 
Good. 


pecans, cashews, 


Good. 

Good. 

assorted salted 
nuts that the Clinic has examined 
this year. Every time we examine 
samples of this company’s products, 
we find them consistently good. The 
manufacturing and quality of the 
product are of the best. 


CODE 8E45 
Marzipan Bar—% oz.—5c 
(Purchased in a railroad depot, 
Chicago, III.) 
Appearance of Bar: Fair. 
Wrapper: Foil paper printed in brown. 


Size: Good. 


Coating: Dark: Fair. 
Center: 
Color: Good. 
Texture: Too dry. 
Taste: Fair. 
Remarks: Center needs checking up 


as it was too dry and hard. Suggest 
a brighter wrapper. Present wrap- 
per is not attractive. 


NEW, MODERN, PROVED 






Confectionery Stabilizer 
Designed to Give 








Order Kondex “Special” for 
, hard 


candy diate gum. 


NATIONAL FOOD PRODUCTS 
Quality Stabilizers and 
Specialties for Confectioners 


8 SO. DEARBORN ST., CHICAGO 3, ILL. - 









FRESH for weeks or months LONGER! .. 
improves Body and Texture; Reduces Stickiness; Re- 
tards Staleness; Increases Yield. Kandex pays for it- 
self—and lowers manufacturing costs. Kandex has 
been PROVED by leading candy makers and THOU- 
SANDS of laboratory tests. Makes every good Con- 

fection a BETTER Confection. Each Pound of 

Kandex yields TWO pounds of Finished Goods. 


IF YOU ARE SHORT ON FATS AND OILS 
ASK US HOW Azaaer WILL HELP YOU 


eFor products in which oils and fats are not used 
ask for Kandex “Special” 
See your broker or mail special offer coupon NOW! 





e Kandex-is the proved way to finer confections. 
Kandex keeps your candies as you MAKE them— 


. Kandex 


. PROMPT Deliveries. 


NATIONAL FOOD PRODUCTS 
8 S. Dearborn St., Chicago 3, Illinois 


Ship us_.....-- 100-pound bags of Kandex at 
special volume price of 14c per Ib. 


Ship us......60-pound bags of Kandex “Spe- 
cial” at volume price ot 14c per Ib. 
DED cbdudcematacddsbueccoundhsnedecsqeuse 
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How to put more palate-appeal | 
in your confectionery 


Many Confectioners attain the deli- 
cate balance of flavor that produces 
the mellowness called palate-appeal 
by using Aromanilla to develop and 
blend the full flavoring value of all 
the ingredients in a recipe. or 





Palate-appeal — 
a subtle insistency of 
Four reasons why Aromanilla— | »®lanced flavor, rather 


P . P than a sharp overbal- 
the improved vanilla flavoring— | ance of any one flavor 


is able to help Confectioners de- | i" © product, that makes 


° P a@ customer come back 
velop the tastiness of their goods: | for more. 











STABILITY: Aromanilla, made from a Mexican vanilla 
bean base combined with extractives of natural in- 
gredients, was developed because of the need for a 


vanilla flavoring that would withstand extreme temper- | 
atures without fading out. The orchid which produces | 


the vanilla bean gets most of its nourishment from the 
air. Hence, the solids of the bean are exceedingly deli- 


cate. So, to insure lasting quality, we add similar but | 


more sturdy solids from hardier plants which get their 
nourishment from the soil. 


PENETRATION: Because the carrier of the Aromanilla 
flavoring elements is largely a staple vegetable sub- 
stance rather than a high percentage of alcohol, which 
vaporizes so readily, it diffuses thoroughly throughout 
the mix. Thus, Aromanilla actually ripens in your 
finished goods, producing a full-bodied flavor that lasts. 


UNIFORMITY: Aromanilla’s standardized formula is 
rigidly controlled by our laboratory and the user is as- 
sured of consistent, uniform results in his product. 


ECONOMY: Since Aromanilla retains its full volume of 
flavor in the mix right through baking, cooking and 
freezing, and develops the full flavor of the other ingre- 
dients used with it, you will be able to use less flavoring. 


FREE SAMPLE 
Let Aromanilla show you what it can do to help you 


improve the palate-appeal of your products. Send for 


FREE sample and instructions for tests (enough for a 
50 pound batch of cream fondant or chocolate.) 





The Aromanilla Company, Inc., Dept. B, 6 Varick Street, N. Y. C. 13 | 


Please send a FREE sample of Aromanilla and instructions for tests so | 
can see whether it will improve the flavor and balance of my products. 


MAME. .......... 
COMPANY 
ADDRESS 


SAromanilla 


Trade-Mark Reg. U. S. Pat: Off. 


imitation Vanilla Flavor 
6 VARICK STREET NEW YORK CITY 13 
HELPING CUSTOMERS IMPROVE THE TASTE OF THEIR GOODS SINCE 1907 
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\ 667 Washington Street « New York 14, N. Y. 








if it’s Flavors— 


"\PaS?d 


‘ 


For Complete Flavor Service! 





FREE! 


New booklet of P & S products — 
contains many helpful hints on how 
you can get the most from your 
flavors and extracts! 

If you want special advice to help 
you solve your flavor problems, 
P & S Research Laboratories will 
develop a flavor to meet your own 
specific requirements for taste and 
cost limitations — without any charge 
to you. 


POLAK & SCHWARZ, INC. 
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BATTERY PLACE, NEW YORK 4, N. Y. 


z 
“Orv  Cerelose &. . 
dextrose Sugat 
CORN PRODUCTS SALES CO. 











2on, ITS A HAPPY ... they know how 


————— to control quality 
LIFE FOR us # Ta CHOCOLATIERS with Solvay 


Potassium Carbonates 


TRADE MARK REG. U 


POTASSIUM CARBONATES 


Atuailable ta: ¢ SOLVAY SALES CORPORATION 


‘Sor LVAY Hh Cradle 


CALCINED 99-100% 


HYDRATED 83-85%  \NQgs BRANCH SALES OFFICE: 
Bost f tte Chicago - Cincinnati - Cleveland - Detroit - New Orleans 
New York daliiokel-ilelalie| ttsburgh - St. Louis Syracuse 


LIQUID 47% 


40 RECTOR STREET NEW YORK 6, N. Y 
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more than the eye can see... 


Yes, there’s more than meets the eye 
in the above photograph of the Stange 
Color Research Laboratory. Here, 
under the supervision of expert color 
technicians, constant laboratory con- 
trol is maintained at all times on all 
color batches going through the Stange 
plant. Here food, candy and beverage 
manufacturers will find research fa- 
cilities to assist them in working out 
their own individual color problems. 
The Stange food coloring plant is 
modern in every respect, in equip- 


ment, apparatus and personnel. 


Stange has manufactured food colors 
for over 25 years, with constant im- 
provement in technique and equip- 
ment, until the Stange color depart- 
ment is a precision production lab- 


oratory. 


So—to be on the safe side — get 
Stange Peacock Brand Certified food 
colors from your nearby jobber or 
supply house. And remember—if you 
have a color problem, the Stange 
research staff pictured above will 


gladly give you all the help you need. 


Peacock Brand Certified Food Colors 











FU CHS 


It’s refreshing to hear the word 
“sugar’’ used as a term of en- 
dearment. Our secretary says 
it’s really a compliment these 
days. “It makes a gal feel so | 
unattainable!” We don’t care 
how you mention sugar to us, 
as long as you let us do some- 
thing about it. We can, you 
know ! 


96 WALL STREET, 


NEW YORK 5, N. Y. 
BOwling Green 9-7171 














Since " 897 
Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 














TRUTASTE FLAVORS -~ These IMITATIONS RIVAL NATURE'S 
lestful, Tangy CHERRY 

Full-Bodied, Rih GRAPE 

STRAWBERRY 

Tantalizing RASPBERRY 


Luscious 





> = © 2 o> > BUSLEE &@ WOLFE 


224-230 W. HURON ST 


CHICAGO !0O, ILLINOIS 
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iS ACCLAIMED 


PECAN PREFERENCE 


CULTURED All over America there is a growing 
EXTRIN - AR + STAYS FRESH! preference for candies that are top- 
GUARANTEED TO KEEP FRESH AND ped or filled with Funsten Pecans. 
FOR AT LEAST SIX MONTHS This means desirable sales NOW. It 
also means keeping customers later. 
For ‘‘Taste is a Habit’’ and the 
American public is noted for spend- 

ing freely in buying what it likes. 


SEVENTEEN SIZES 


FUNSTEN PECANS offer more economical produc- 
tion possibilities. Halves and pieces available in 
17 sizes — a size and grade for every confection 
requirement. Additional economies result from 
reduced inspection costs, the reward of Funsten’s 
uniform quality, low moisture content, fewer sift- 
ing, broken pieces and shrivels. 


Dats ” VITAMINS: Funsten Pecans are good source of 
* rder a tria Brececek 5 a i i 
th of 8 fhe. * =. 9 Vitamin A and B!. Also iron. 
e and become 
e =a confirmed 
user of the 
world’s best 
by test! He 


R.E.Funsten Co. 


1515 DELMAR BLVD. ST. LOUIS, MO. 


EXTRIN FOODS, INC.. 70 BARCLAY ST., NEW YORK 7, N. Y 
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SMALL PACKS 








The Finest Jelly Candies 


They're tender, brilliantly clear, never gummy, carry more 
flavor, stay fresh longer. They’re ideal for “bulk packing” and 
equally at home in the finest fancy packs. 


Give anyone a piece of Exchange Pectin Jelly Candy and 


he always wants more. When your salesman samples it to 
consumers in a store, the retailer buys. Exchange Citrus Pec- 
tin Candy, made cast or slab, sets and is ready for “sanding” 
in a few hours. Cuts production cost. Packs easily in bulk. 


With Exchange perfected formulas, you can be sure of a 


good batch every time and good profits. 


CITRUS PECTIN 





CALIFORNIA FRUIT GROWERS EXCHANGE 


Products Department: Ontario, California 
189 W. Madison Street, Chicago 2 * 99 Hudson Street, New York 13 
Copyright, 1945, California Fruit Growers Exchange, Products Dept. 





@ The Paul F. Beich Candy Co. president, Mr. 


Otto G. Beich, has announced the appointment of 
Ivan Jenkins as comptroller and director-in-charge 
of purchases. Mr. Jenkins has been with the com- 
pany since 1930. 


® Curtiss Candy Co., Chicago, has declared the 
regular quarterly dividend of $1.12% per share on 
the preferred stock of the company, payable Octo- 
ber 15, 1945, to stockholders of record October 1, 
1945, according to Mr. Otto Schnering, president. 


® The Paul F. Beich Candy Co., Bloomington, IIl., 
manufacturers of WHIZ and PECAN PETE candy 
bars, recently opened its fall and winter poster 
campaign with a large illustration of the Whiz 
candy bar. Over 1,800 are contracted for, on coast 
to coast billboards. 


@ Confections, Inc., Chicago, manufacturers of 


“Snacks”, has purchased participating time in two 
radio shows. 


@® Mr. George Franks, former St. Paul, Minn., 
manutacturer, has opened offices in San Francisco 


at 924 Fulton Street, under the name of Bay Area 
Brokerage Co. 


@ Mavrakos Candy Co., St. Louis, Mo., plans a 
modernization program, which will include new ma- 
chinery and new production methods, to be insti- 
tuted in the present plant. They are also planning 


an addition to the present plant of 30,000 square 
feet of space. 
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@ Mr. Max Leon, owner of the Whole-Sum Pro- 
ducts Co., Philadelphia, makers of mints, hard can- 
dies, fruit squares, marshmallow filler for ice cream, 
and Ye Old-Fashioned Peanut Brittle, is the con- 
ductor and founder of the newly organized Philadel- 
phia “Pops” Orchestra. Mr. Leon organized the 
orchestra to entertain service-men in camps and 
hospitals but now has opened a_ popular-priced 
concert series. 


@ Mr. Paul O. Curtis, sales manager of the Brecht 
Candy Co., Denver, Colo., died recently at the age 
of 60 years. Mr. Curtis, who was well-known in 
the candy trade throughout the Rocky Mountain 
region, joined the Brecht Company in 1918. 


@ Fred Meyer, Inc., Portland, Oregon, confection- 
ery distributors, has opened a New York office at 
152 West 20th Street. Mr. James L. Townsend 
will be in charge of the office according to the an- 
nouncement made by Mr. Earl A. Chiles, vice presi- 
dent of the Meyer organization. 


®@ Leslie R. Morcom, who bought the candy store 
and factory of M. Zeiss, at 3198 Sixteenth Street, 
San Francisco, last June, is enlarging the factory 
and installing new equipment which will increase 
the space and production capacity by 40%. Mr. 
Morcom is also associated with the Kieser Candy 
Shop, 634 Market Street, and will make candies 
for both places in the Sixteenth Street location. Mr. 
Zeiss, the former owner, is a long time San Fran- 
cisco candy man, having done business in the vicin- 
ity of Sixteenth and Guerrero streets for thirty-four 
years. 
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SUPPLY TRADE NEWS 


® Fuchs & Company, New York sugar brokers, feel 
that the Java sugar discovery may help the present 
situation some next year. There are many factors 
which will prevent it from having any immediate 
effect, such as the fact that it is in the raw state, 
and that sixty days must be allowed for shipment 
from Java. 

@ The Food and Drug Administration has refused 
the petitions of three companies for a re-opening 
of hearings on permission to add vitamins to choco- 
late, 

@ Mr. Elmer G. Derby, bulk sales manager of Wal- 
ter Baker & Co., Inc., Dorchester, Mass., was re- 
cently elected president of the New England Con- 
fectioners’ Club. 

@ The Allis-Chalmers Mfg. Co., Milwaukee, con- 
ducted a tour of their mining, processing, milling 
and extraction laboratories on October 16, which in- 
cluded inspection of their pilot mill in operation. 
Press representatives met for luncheon preceding 
the tour. Research facilities of this company are 
very complete and versatile. 

@ N. H. Stark & Co., Grafton, Wis., manufactur- 
ing chemists, has launched a new nation-wide drive 
on Killer-Diller rat and mouse poison. This poison 
is a pleasant smelling, good-tasting liquid. “They 
sip it, they like it, they die.” It is easy to use— 
no fuss, no muss, no mixing. 

@ The Soy Flour Association in Chicago has an- 
nounced the election of Mr. R. G. Brierley to suc- 
ceed Mr. E. J. Dies as presi- 
dent of the association, effec- 
tive November lst, when Mr. 
Dies left for other duties in 
Washington. Mr. Brierley is 
manager of the Soya Products 
Division of the Archer-Dan- 
iels-Midland Co. and the Com- 
mander-Larabee Milling Co. of 
Minneapolis. He has been a 
member of the Soy Flour Ad- 
visory Committee of the W. F. 
A. in Washington and _ has 
played an active part in the 
government program for util- 
izing soya.products for foreign relief feeding. 

@ Magnus, Mabee & Reynard, essential oi] manu- 
facturers, N. Y., have recently distributed their 
September-October price list and catalog. 

® To serve Florasynth Laboratories, Inc., through 
1946, Dr. Alexander E. Katz has been elected to 
the newly created post of chairman of the board 
of directors. Mr. William Lakritz is the newly 
elected president of the company, Mr. David Lak- 
ritz was re-elected vice-pres. in charge of manufac- 
turing and research, Mr. Leonard Katz was re- 








Mr. R. G. Brierley 


elected vice-pres. and assistant to the chair- 
man of the board in charge of west-coast ac- 


and placed in charge of the company’s purchasing 
both in this country and abroad, and Mr. Charles 
P. Kramer was re-elected secretary and counsel to 
the company. Charlotte F. Senior was continued 
as assistant treasurer. 

® American Oil Chemists’ Society hed its custom- 
ary fall meeting on November 7-9, at the Hotel 
LaSalle, Chicago. 
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FLAVORS 


that are making a 
hig hit with the trade . . . 


- lie "sD 


The on with pees ot noes 











“Crystal Brand 


Gil of Pepper 
Redistilled,'U 


One of the fines est oils 8.1" 





Imitation Oit 
of Cassia 


for the 
A real treat even 
most critical of palates 


For finer quality candies, try our unsurpassed 
flavors. Many other true and synthetic flavors 
listed and stocked. 


® Write, ‘phone or wire... 


Try us for quality, price, delivery, service. 
Let us quote on your requirements. Coast 
trade: Contact O. D. Royer Co., 1340 East 
Sixth St., Los Angeles. 


EDWARD REMUS & CO. ". 


Il West 


i2nd Street * 


Oe i ae oo oe 


NEW 
7 4438 














CONFECTIONERS 


ATTENTION! 


INCREASE PLANT 
EFFICIENCY 


CUT COSTS 


Improve Products 


with 





Write today for your free copy of 
the sixteen page booklet "Liquid 
} Sugar" published by 


B. W. DYER & COMPANY 


Sugar Economists & Brokers 


120 Wall Street, New York (5), N. Y. 
Phone: WH 4-8800 
Cable—DYEREYD, New York 




















MILLS 


Candy Pulling Machine 





2 Horse Power. 


Write Dept. AH 


THOS. MILLS & BROS., INC. 


1301-15 NO. 8TH ST., PHILADELPHIA 22, 





uilt to stand years of heavy service. Safety covers over 
gears! Heavy, upright iron bearings with bronze bushings. 
Steel arms, roller and silent chain drives. Capacity: 50 to 
100 pounds per batch. Floor space: 48” x 48”. Motor drive: 


PA. 
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@ Fritzsche Brothers, Inc. announce that after 
more than three years of service with the Ameri- 
can Air Force's 51st Fighter Group, Major Charles 
C. Bryan is now back with their sales division. Dur- 
ing most of his absence, Major Bryan served in the 
China-India-Burma theatre. 

@ The United States Sugar Corp. has announced 
the building of a $7,000,000 starch-house at Clewis- 
ton, Florida. Second largest individual enterprise 
in the Everglades region, after sugar production, it 
will provide a new source of starch from sweet po- 
tatoes, helping relieve a critical starch shortage. 
The starch-house, the largest and most modern of 
its type in the world, will consist of five buildings 
covering six acres of ground. It will produce 75,- 
000,000 pounds of starches and their derivatives an- 
nually. 

@ W. A. Cleary Corporation, New Brunswick, N. 
J., has just published a booklet entitled, “18 Mis- 
takes in the Use of Lecithin” which outlines the 
principal functions of Lecithin and then describes 
some of the more common mistakes made in its 
use in chocolate products, etc. A table lists direc- 
tions for using Lecithin in thirty different products, 
including confectionery products, and lists direc- 
tions for using the product and gives its effects on 
product characteristics and quality. 

@ Florasynth Laboratories, Inc., has acquired a 
five-floor structure, containing over 90,000 square 
feet, between 134th and 135th Sts., in the city of 
New York, to house the main office, enlarged man- 
facturing facilities, research laboratories and ware- 
house. A manufacturing plant has been purchased 
in San Bernardino, Calif.; Los Angeles headquarters 
have been enlarged; and improvements completed 
on the new Chicago plant. 

® Cody sorghum, named for Col. Wm. F. Cody, 
promises to be a notable food provider. It is a new 
variety, having so-called “waxy” seeds, the breed 
of which has made possible the manufacture of a 
starchy food suitable as a dessert. Cody was se- 
lected from a cross between Leoti, a tall sweet 
sorghum having small brown waxy seeds, and Club, 
a productive grain sorghum having large white 
seeds. It has large waxy seeds free from the objec- 
tionable coloring present in other sorghum seeds 
that make difficult the separation of a white starch. 
Developed at Hays, Kansas, with the cooperation 
of the U. S. D. A., this new product is now on the 
market. 

® Nearly 100 million pounds of butter from Govt. 
stocks started back in to civilian trade channels 
November 1, under a sales plan announced by U. 
S. D. A. The release is expected to increase the 
amount of butter for civilians during the next four 
months to about 135 million pounds per month, 
compared with a prewar average of 150 million 
pounds, and a monthly average this year of only 
about 85 million pounds. 

@ Instead of 800,000 tons of Java sugar, as Sec’y 
of Agriculture Anderson hoped for, the U. S. will 
benefit from only about 250,000 tons, in the opinion 
of B. W. Dyer & Co., sugar economists and brokers. 
Most of this quantity will be indirect benefits aris- 
ing from the release of future U. S. supplies in 
the Caribbean now earmarked for our foreign com- 
mitments. No relief in the U. S. will be felt in the 
4th quarter of this year, according to the Dyer 
statement; moreover it appears that only a small 
amount of relief from Java will be felt in the Ist 
quarter of 1946. 
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FRESH COFFEE FLAVOR 


MAKES A DIFFERENCE! 
e 
Barrington Hall Instant Coffee is the 
perfect coffee flavor for confections 
and ice cream. It stays fresh because 
the elements which cause coffee flavor 
to turn stale have been removed. Bar- 
rington Hall is fine coffee, 100% pure, 
ready for instant use. Write today for 

full details. 


BAKER IMPORTING CO. 


NEW YORK: 30 Church St. 


MINNEAPOLIS: 212 N. Second St. | 


100% PURE | 


| 





ANOTHER FINE PRODUCT OF HYGR ADE FOOD PRODUCTS CORP. | 


more than a half a centy 
improving the qualif 
r after year able techniciags 








Speas has led the 
of apple products. 
have worked in well- 


















* 
TIME-SAVING 
SHORT CUTS 


for manufactur ng 


Evaporative Cooler 
Performance Improved! 








confectioners 





Are you having trouble 


| keeping coils of evap- 


orative coolers free 
from scale and slime? 
Then try the simple 


| preventive mainte- 


narice measure of in- 
troducing recommend- 


| ed solution of Oakite 


Airefiner No. 52 into 
make-up water. 


This material has ex- 
cellent slime-inhibiting 
and lime-solubilizing 
properties. It controls 
slime formation and 
effectively helps pre- 
vent lime-scale from 


| depositing on coils . . 
| from clogging spray 


jets. Make-up water 
treated with Oakite 


| Airefiner No. 52 will 


help maintain peak 
cooling capacity of 
equipment by preserv- 
ing normal heat trans- 
fer efficiency. 


Free Technical Data! 
FREE, 4-page Service 
Report giving complete 
technical details glad- 
ly sent on request. 
Write for your copy 
TODAY! 


OAKITE PRODUCTS, ING 
36C Themes Street, New York 6, N. ¥ 
Technical Service Representatives in Principal 
Cities of the United States and Canada 


OAKITE 


Spectaliz ed 


CLEANING 
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We KO-KO-K, the perfect toasted 
Marshmallow Topping - dy Van Bredé 


It is also being used for dusting in slab work of 


ths 


Puffed Wheat 
Puffed Rice 


peanut bars in place of and in conjunction with sugar. Ri-Ko 


Write for Samples and Prices. 


VAN BRODE MILLING CO. 


Rice Flakes 
Toasted Corn 


Clinton, Massachusetts Flakes 




















Armour’s 332 stock points mean 
fast, dependable service 


U.S.P....A chemically pure, 
water-white glycerine, meeting 
all requirements of the U. S. 
Pharmacopoeia ... for use in 
foods, pharmaceuticals, cosmet- 
ics or any purpose demanding 
highest quality. Specific grav- 
ity, 1.249—25° C./25° C. 


ARMOUR 
AND 


COMPANY 


1355 West 31st Street 
Chicago 9, Illinois 







Home of 


“The Candy Cooling People" 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables, 
Air Conditioners, Room Coolers, Dehumidifiers, 
and other “Economy” Equipment for Confec- 
tionery and Biscuit Manufacturers. 


We design to suit your requirements. 


Contact us for: 
1. Design only 
2. Design and Fabrication 
3. Design, Fabrication, and Installation 


ECONOMY EQUIPMENT COMPANY 


Branch Office 
152 West 42nd Street 
New York 18, N. Y. 

Wisconsin 7-5649 


Main Office & Plant 
919 West 49th Place 
Chicago 9, Illinois 
Bouleverd 4300 














POST-WAR-PLANNING for SMALL BUSINESS 


Here’s the good news for the returning veteran. The Gov- 
ernment guarantees loans by bank, loan company, or friend, 
up to $2,000 with RFC or SWPC approval. Only require- 
ment is a project reasonably sure of success. Champion 
Processing Equipment more than guarantees success for 
the pecan industry. 

A recent poll of U. S. troops shows some 300,000 soldiers 
planning to buy farms. It’s these boys whom we believe 
should be encouraged to cultivate pecans on suitable, waste 
land. N ow, as never before, we need new industry to pro- 
vide jobs for those who have fought for their country. 

Growing and processing pecans is a new and basically 
sound industry to fit into the post-war business life of our 
country. 

H. A. Wittliff, Sr., Pres CHAMPION PECAN MACHINE CO. 
CO-OPERATIVE PECAN SALES COMPANY, INC. 
401, Augusta Street San Antonio 2, Texas 
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JOHN T. BOND & SON 


CONFECTIONERY BROKERS 


OF THE PACIFIC COAST 
. 


637 South Wilton Place Los Angeles 5, California 








We are now celebrating our 25th year in the 
Candy and Food Business. 


Resident Men Located in Washington, Oregon and 
Northern California 
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For Improved All-Year Around — ee 
Confections—Use ) 
MARWYN’S mppers 
these 3 dependable 
Roller Process | P & F products 
POWDERED WHOLE MILK | |_| © PENFORD CORN SYRUP 
New, up-to-the-Minute Formulas are avail- a Seman crnatetans tor aiione, . 
able for QUALITY FUDGE and SUMMER Cedar fakis pk. 
GRAINED CARAMELS. ___| DOUGLAS MOLDING STARCH 

Roller-process powdered whole milk, containing . ins dik Gece wiadhlin’ Silat ta 
26!/o°/, butterfat, improves the sales-provoking _ loss replacements, and “Preconditioned 
ently and flavor of your products. | [oes for new starch trays. 

By using larger quantities of roller-process 3 @ CONFECTIONERS “C“ 
powdered whole milk in a given formula you can STARCH-THINBOILING 
increase the poundage yield of the batch without A pure ingredient starch which helps 
having to increase the amount of sugar used. | : insure tender jellies and gums, and 

Simplified formulas will be supplied for | ‘ste tap eee 
Fudges, Grained Caramels, Grained Nougat, | nate ¢ ih jae. 
Seafoam Kisses, Roll Cream Centers, Cast | p \ 





Cream Centers and others— 





Marwyn Dairy Pesto Corporation 3 | | # E NICK & F OR 


141 W. Jackson Boulevard Chicago 4, Ill. : Avenee, New York 17, N. ¥. 




















MARASCHINO CHERRIES 


SYRUPS Glace Fruits 
TOPPINGS SODA FOUNTAIN FRUITS 
The C. M. PITT & SONS CO. 


KEY HIGHWAY - BOYLE & HARVEY STS. + BALTIMORE 30, MD. 





rhe toy | HOOTON 
Buy Wf DEPENDABLE 


ee NM cHocolare 
Ez EM ICORY Be coaTiNGs 


and 


tg | 
>) Patriotic Ribbons ; 
| “Where Quality i “ ere BONDS pests CHOCOLATE COMPANY 


Merchandise 
Costs No More" 


Gauze Ribbons 








NEWARK NEW JERSEY + EST. 1897 
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WITHOUT CHANGING 


MACHINE PARTS 





DIFFERENT IN SIZE--- DIFFERENT IN SHAPE 


Here you see another good reason for the growing 
popularity of our Model DF bar wrapper . . . This 
machine not only produces a perfect wrap, no 
matter how irregular a bar may be, but it also 
takes care of slight variations in size, without re- 
quiring any change of parts. In cases where the 
sizes vary considerably, the machine may be 
quickly adjusted by hand-wheels and the substi- 
tution of a few parts. 

Note, too, how perfectly the printed design is 
located on each bar—the result of the DF’s superior 
electric-eye registration. 

The DF may be adapted to practically any type 


Wraps up to 
130 bars 
per minute 
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of wrapping material, and is provided with an 
automatic card-feed as standard equipment. Being 
a straight-through machine, and narrow in width, 
it can be placed near the enrober belt, saving time 
and effort in feeding. 

For speed, flexibility and wrapping perfection, 
the DF is your logical choice. 

Write or phone our nearest office for full par- 
ticulars. 

PACKAGE MACHINERY COMPANY 

Springfield 7, Massachusetts 


30 Church St., New York 7 « 111 W. Washington St., Chicago 2 
101 W. Prospect Ave.. Cleveland 1" « 443 S. San Pedro St., Los Angeles 13 
18 Dickens Ave., Toronto 8 


Adaptable to patties 
as well as 
irregular bars 


Traataan haha ieee lon k 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Vs BOXES - WARTIME’S WONDER 


he urgency of war clarified the thinking of Ameri- 
can manufacturers toward packing and pack- 
aging as toward many other phases of our indus- 
trial life. Admiral W. B. Young, Chief of the Bureau 
of Supplies and Accounts of the Navy, put it succintly 
when he said: “If it’s worth making and shipping, it’s 
worth packing right!” And General A. A. Vandergrift, 
Commandant of the Marine Corps, underlined the im- 
portance of proper packing methods: “The success of 
an entire campaign may depend upon supplies being 
given the protection necessary for safe delivery.” It's 
true that the war is now over and it is unlikely that in 
the shipment of future goods to foreign channels of 
trade that it will be necessary to dump boxes of goods 
overboard and to float them in on the tide. But, it will 
be necessary that the same care be taken that goods arrive 
in undamaged and highly edible state. This particularly 
applies to confectionery products. 

To appreciate just one phase of this problem, of war- 
time shipping—that of providing “ample protection” — 
consider what is required of a wartime shipping con- 
tainer. They had to be ready for use instantly, in the 
dead of an Arctic winter or in high summer on a glar- 
ing desert or in an equatorial swamp. 


Rough Handling 


Boxes were often dredged from the hold by steam 
winches to be tumbled into wave-tossed lighters miles 
from shore, then landed on warehouseless beaches and 
piled exposed to the elements for days or weeks, or 
floated through breakers to a harborless shore, after 
weeks spent lashed on storm-drenched decks. On ships 
carrying landing forces it was necessary to load, in the 
hold at the bottom of the ships, such lightweight ma- 
terials as clothing and other equipment and to pile on 
top of these, heavy gear like guns and ammunition, be- 
cause when the ship was unloaded the first things to come 
off were the guns and ammunition and then the clothing 
and other supplies. 

No wonder the solution of this vast wartime shipping 
problem was not immediately achieved! The first at- 
tempt was a specification worked out with the Office of 
the Quartermaster General in 1942 called the 12A-Box. 
or the “two-and-a-half-hour box”, because after two and 
a half hours ,of immersion it would retain at least half 
of its original bursting strength. It is hard to believe 
in the light of later developments, that this original 
specification was hailed as a great milestone in the 
development of fibre shipping containers. 

Prior to Pearl Harbor, the only fiberboard boxes 
available to the armed forces were ordinary fibreboard 
shipping containers designed for domestic use. The land- 
ing operation at Guadalcanal and similar actions where 
such fibreboard containers and, in fact, the 12A-Box as 
well, were tossed into the surf, resulted in harsh criti- 
cism of “paperboard boxes.” 
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SHIPPING CONTAINERS: 


At this time, the solid fibre box industry took the 
unprecedented step of pooling every bit of technical 
knowledge its members had developed on the subject of 
weatherproof containers. The Weatherproof Solid Fibre 
Box Group, in consultation with the government, deter- 
mined to increase the requirements for the water immer- 
sion test from the two-and-a-half hours of the 12-A-Box 
to twenty-four hours. 

As a result of intensive and concerted effort by the 
members of the solid fibre box industry, these rigid 
requirements were met and the resulting container was 
called the Vs-Box. The solid fibre V-Box was designed 
to withstand excessive exposure to the elements or com- 
plete immersion in water without losing its ability to 
carry its contents. Packed cases were often delivered 
from landing craft under fire and had to be thrown 
into the surf for later recovery, so that one of the re- 
quirements of the Vs-Box is that it retains its functions 
as a container when lifted out of the water. 


Boxes Specially Treated 


In order to protect their contents against all sorts of 
atmospheric conditions, the fibres in Vs-boxes are spe- 
cially treated. The boxes themselves are made from a 
number of plies of paperboard laminated together with 
a waterproof adhesive. These adhesives were developed 
through intensive research on the part of leading chemi- 
cal firms and representatives of the solid fibre box in- 


dustry. For the most part, the adhesives consist of special, 


grades of starch combined with urea formaldehyde resins. 
These adhesives, in addition to being able to retain their 
bond under total submersion in water, also serve to re- 
duce penetration of water through the walls of the box. 

A very considerable advance in preventing water and 
moisture migration through the board was achieved with 
the introduction of asphalt barriers. These were applied 
in the form of duplex sheets, laminated with asphalt used 
for the outer facings of the board. In some cases, the 
high moisture-vapor resistance provided by these barriers 
was further improved by the use of an asphaltic com- 
pound. This material may be added to the adhesive 
used for laminating the plies or it may be used in the 
heaters. 

The Weatherproof Solid Fibre Box Group, realizing 
the new wartime specifications would be useful only so 
long as they were rigidly adhered to, retained the Con- 
tainer Testing Laboratories, Inc., to “police the produc- 
tion” of Vs-Boxes. While most of the members of the 
Group have their own laboratories, it was felt that a 
strictly impartial outside agency would be the one in 
which to lodge the policing authority. Therefore, it was 
agreed that each member of the Group would send to 
the laboratory, two boxes form every run of 15,000 
boxes, or less—15,000 being taken as the top figure 
because it is the contents of an average freight car. 
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When these two boxes were received at the laboratory, . 


two specimens of board were cut from them. These 
specimens were conditioned for twenty-four hours at 
65% relative humidity and 70° F. Their thickness was 
then measured with a caliper and the bursting strength 
determined with the Mullen tester. Six caliper determa- 
nations were taken and six “pops” were made with the 
Mullen tester—in other words each specimen was mea- 
sured at six points and the bursting strength was tested. 


Two additional specimens measuring 6” x 10” were 
also cut from the boxes and submerged in a tank of 
water maintained at 75° F. for a period of twenty-four 
hours. The specimens were placed in water with the 6” 
dimension arranged vertically, leaving 1” of water above 
the uppermost edge. At the expiration of the twenty- 
four hour period the specimens were removed from the 
tank, one by one, blotted to remove excess water but 


not allowed to dry, and examined for evidences of ply 
separation. While wet they were again subjected to the 
Mullen test and again six “pops” were made on each 


In addition to these tests, any Vls and V2s boxes 
which were made to carry canned subsistence items were 
subjected to drop tests. In making these tests the boxes 
were loaded with filled cans of the proper size, sealed 
with a waterproof glue, fitted with a sleeve and strapped 
with a single girthwise steel strap. The boxes were then 
totally submerged in a tank of water for twenty-four 
hours. At the end of this time the boxes were removed 
from the water and while still wet, were dropped on their 
corners from a height of 30” onto a concrete floor. A 
record was kept of the number of drops required to pro- 
duce complete breakage of any one edge of the box 
or spilling of its contents. The results of these tests are 
shown in the charts below. 
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DRY AND WET MULLEN TESTS 
ACTUAL MONTHLY AVERAGES VS. GOVERNMENT SPECIFICATION REQUIREMENTS 
(Shaded areas indicate excess of actual over government requirements.) 
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UPER-MARKETS are constantly increasing 
in popularity because the housewife finds every- 
thing she needs under one roof. It’s a one-stop job 
that always saves time, and often saves money. 


Like a balanced meal, packaging also requires 
careful shopping for many different materials. 
Each individual product must have exactly the 
right combination of appearance, protection, 
production efficiency and economy. 


Riegel, many years ago a ‘“‘corner store” with 
g yy 


only a few highly technical papers, is now the 
largest ‘‘Super-Market"’ for printing, industrial 
and special packaging papers. They range from 
a 16 lb. glassine to a 400 Ib. pattern paper, and 
the service we render is highly individual... 
adapting our papers to your needs. 


Why not accomplish your objectives the ‘‘one- 
stop”’ Riegel way? 


RIEGEL PAPER CORPORATION © 342 MADISON AVENUE © NEW YORK 17, NEW YORK 
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PROTECTION... 


of your candies is vitally important! 


It is good sense to make sure that your candies are safe in the box, well 
protected from breakage, weather and spoiling. You can prevent waste of 
valuable sugar and chocolate by better packaging protection. It pays. 


Check these Candy Mats Embossed Papers Glassines 

: (Flossing, Padsit, Decopad: Chocolate Dividers Wax Papers 
Packaging Dipping Papers Boats and Trays Die Cut Liners 
Supplies ape Shredded Papers (Plain and Printed) Partitions 


Globular Parchment 


George H. Sweetnam, Inc. 
282-286 Portland St., Cambridge 41, Mass. 


Layer Boards Protection Papers 


Write for Samples and Prices 


Manufacturers of Paper Products 








Vs-Boxes 
(Continued from page 50) 


The bursting strength of the fibreboard samples 
undergoing special performance tests was determined with 
the Mullen tester. Regular weather-proof tests, including 
Mullen tests dry and after 24 hours submersion in water, 
were made on 6” x 10” samples of the board used in 
these boxes in the manner previously described. In 
urder to determine the amount of water which these 
boards absorbed during 24 hours submersion—informa- 
tion which is useful in evaluating weatherproofness— 
samples used for the wet Mullen test were carefully 
weighed immediately before and after submersion and 
the resulting increase in weight expressed as a percent- 
age of the original weight. 

Empty boxes were set up, sealed and exposed to five 
different phases of adverse moisture conditions designed 
to simulate and exaggerate actaual field conditions likely 
to be encountered in global warfare. These conditions 
included extremes of humidity and temperature for vary- 


Results of Mullen Tests (Below) 


ing periods of time and prolonged submersion in water. 
The boxes were then subjected to various performance 
tests. Pieces cut from the panels of these boxes were 
tested for bursting strength. A summary of the results 
is shown below and on subsequent charts. Each of the 
figures given in the following tables is an average for 
the particular grade of Vs-box tested. 


Wet, soggy fibreboard is obviously less strong than 
dry board. Several special performance tests were made 
to determine how much moisture the Vs-box fibreboard 
would absorb under the most adverse atmospheric con- 
ditions. In two of the tests the boxes were actually sub- 
merged in the water for periods of 24 hours and 72 hours. 
In others they were subjected to 95% relative humidity 
and 110° F. for periods up to 60 days. Pieces cut from 
the panels of these boxes were carefully weighed and 
then re-weighed after being brought to bone-dryness in 
an electric oven. The difference in weight indicates the 
moisture content and is shown in the table expressed as 
a percentage of the dry weight. 


(Please turn to page 54) 





Physical Characteristics of the Boards 


Reoular weatherproof tests on 6" x 10" samples 


AFTER 24 HOURS SUBMERSION 
WET ¢ 





After 2 Weeks After 30 Days 


Effect of Extreme Moisture and Temperature 
Conditions on Bursting Strength 
Tests made on panels cut from sealed boxes 


After 60 Days After 24 Hrs. After 72 Hrs. 











DRY ‘ ty At 9% RH At 95% RH At 950 RH Submersion Submersion 
@RADE__CALIPGR MULLEN MULLEN _MICHUP_ | AndGIrF. And IH, And INO" tn Water Water 
Vis . 108" 836 684 51.2. 864 878 809 681 689 
V2s 102" 574 545 32.2 593 517 499 572 544 
V3s 093" 476 260 74.8 | 460 447 399 354 285 
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OVER 757% IN WRAPPING LABOR! 


That’s real packaging economy—for in 
many prominent candy manufacturing 
plants and bakeries, using Wrap-O-Matic, 
5 out of every 6 girls on the packing line 
are now only shadows of the past...a 
savings of over 75% in Wrapping labor 
costs. Wrap-O-Matic also saves up to 35% 
in Wrapping material costs .. . operates 
at high speed (up to 120 units per minute) 
using any type wrapper that can be 
printed in rolls, and gives extra sales 
appeal to your product. Shape and 






WRAP-O-MATIC 


DIVISION 
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texture are no obstacle, for Wrap-O-Matic 
wraps soft or irregular shaped bars and 
biscuits with ease. 


Plan now to streamline your wrapping 
operations. Write for our new illustrated 
brochure and more complete details. 





For wrapping candy bars, biscuits, and 
cookies, Wrap-O-Matic is the most 
popular Wrapping machine in the 
Confectionery and Bakery field... a 
real tribute to the flawless wrapping 


by Wrap-O-Matic. 











Manufacturing Corporation, Defiance, Ohio 


U.S.A. 
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Vs-Boxes ... Wartime Wonders 


(Continued from page 52) 


Moisture Vapor Transmission Tests 


The tests to determine the rate of moisture vapor trans- 
mission are made both on pieces of board cut from 
boxes and on the boxes themselves. In testing the board 
a dish containing a desiccant is hermetically sealed to 





to a specimen of board and exposed to a controlled 
humidity. The gain in weight of the desiccant is then 
assured. Two sets of these tests were made, one on board 
which had previously been exposed to normal conditions 
and one on board which had previously been exposed 
to conditions of high humidity and high temperature. 
In testing the boxes, a quantity of desiccant is sus- 
pended inside the empty box and after exposure, the 
gain in weight of both the box and the desiccant is 
measured. 





























Moisture Content Determinations 
AFTER 2 WKS. AFETR 30 DAYS AFTER 60 DAYS AFTER 24 HRS. AFTER 72 HRS. 
AT 959% RH AT 95% RH AT 95% RH’ SUBMERSION SUBMERSION 
GRADE AND 80° F. AND 110° F AND 110° F IN WATER IN WATER 
° ° si * peas ga 90s 
Vis 12.3%, 16.1%, 178%, 25.3%, 43.2%, 
V2s 11.5 14.8 15.5 18.0 27.7 
V3s 17.2 18.6 21.0 47.4 62.5 
Moisture Vapor Transmission Tests 
Tests on board at 65°%RH and 70° F. Tests on sealed boxes containing desiccant* 
semanas " ° ° 
Graces cf machtere genctecting After 8 days exposure to bes %. RH and 80° F. 
100 sq. in. per 24 hrs. (Total increase in weight in grams of both 
box and desiccant) 
AFTER EXPOSURE AFTER 60 DAYS 
TO NORMAL AT 95% RH BOXES GLUED BOXES GLUED 
GRADE CONDITIONS AND 110° F. ONLY AND TAPED** 
Vis 0.607 1.316 133 80 
V2s 0.296 0.480 147 54 
V3s 6.788 7.963 559 538 
**Vapor-proof sealing tape placed over all seams including manufacturer's joint. *Each box charged with 2 Ibs. of calcium chloride. 








Top-to-Bottom Compression Tests 


The ability of a box to resist compressive forces and 
support stacking loads is measured by a machine which 
consists essentially of a platform scale over which a 
power-driven cross-beam is mounted. The test box, which 
in all cases is empty but sealed, is placed on the scale 
platform and the cross-beam is lowered on to the box, 
the applied load, shown on the dial, is read at each 
increase of one-tenth of an inch in the deflection or dis- 
tance that the top and bottom are forced together. In 


the table below, the load required to produce a one-inch 
deflection and the maximum load sustained are given. 
Each figure represents an average of tests on several 
boxes. As indicated in the table, compression tests were 
made on boxes both at normal atmospheric conditions 
and immediately following exposure to five different sets 
of weathering conditions, including extremes of tempera- 
ture and humidity as well as total submersion of the 
sample boxes in water. 











AFTER 2 WKS. AFTER 30 DAYS AFTER 60 DAYS AFTER 24 HRS. AFTER 72 HRS. 
AT 65% RH AT 95% RH —AT_©95°% RH AT 95%, RH SUBMERSION — SUBMERSION 
AND 70° F. AND 80°F. AND 110° F. ~—AND 110° F, IN WATER IN WATER 

LOAD AT MAX. : LOAD AT MAX. LOAD AT MAX. LOAD AT MAX. ‘LOAD AT MAX. LOAD AT MAX. 
np AS A RA Rn le AR A ata st 
Vis 1313 1336 840 888 594 618 546 567 732 759 433 584 
V2s 858 963 7Iil 780 489 511 439 445 504 585 493 552 
V3s 778 866 454 463 345 345 284 287 157 4%+'J'58 146 146 














Retention of Contents Tests 


A revolving drum is a standard piece of equipment 
designed to reproduce the rough handling which boxes 
encounter during transportation. It is fitted with a series 
of hazards and baffles which cause the box to tumble 
and fall in a certain pattern as the drum slowly revolves. 
During the test the box is under continual observation 
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and a record is kept of the number of calls, indicated 
on a counter, required to produce the first cut or tear, 
the first six inch tear and final failure. The boxes used 
for these tests were packed with can to a gross weight 
of about fifty-five pounds. No sleeves were used but the 
boxes were sealed and strapped with a single length- 
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ver Ready is every 
ff confectioner's ace-in- 
the-hole. Package labels, 


die-cut labels, special de- 
signs, shipping labels— 














—whatever you need in the 
category of labels, you'll 
get the most for the least 
from Ever Ready. We in- 
vite your inquiry or con- 
sultation. 








DEPT. MC11 


LACHMAN-NOVASEL 
PAPER CO. 

111 Greene Street 

New York 12, N. Y. 


Sample latel assortment on request. 
Write Department M. 


EVER READY és 


(41-155 East 25mm St. New Yorx 10. 






WoOrth 4-6426 
wise and a single girthwise band of .020” x %” steel have come which will give greater protection than ever 
strapping. They were then submerged in water for 24 before for export shipping. Because candy is a product 
hours and placed immediately in the drum. Boxes simi- that must be protected from heat and moisture, these 
larly prepared were subjected to corner drop tests. In discoveries will provide the basis for better shipping 


protection. Charts and information used in this article 
were prepared by the Container Testing Laboratories, 
Inc., and presented to the Weatherproof Solid Fibre Box 
Group, Washington, D. C., and presented by them in 


making these tests the boxes are dropped 30” to a con- 
crete floor on successive, diagonally opposed corners. 
The results of these tests are given in the table below. 














Out of these exhaustive wartime tests, shipping boxes their booklet entitled “Vs-Boxes”. 
Tests to Determine Retention of Contents 
. ALL TESTS MADE AFTER 24 HOURS SUBMERSION IN WATER. No sleeves used but boxes 
strapped with one lengthwise and one girthwise band of .020"x 3%" steel strapping. 
DRUM TEST 30" CORNER DROF TEST 
DROPS TO DROPS TO DROPS TO DROPS TO DROPS TO DROPS TO 
GRADE Ist CUT 6" CUT FAILURE Ist CUT 6" CUT FAILURE 
Vis 31 88 123 5 10 12 
V2s 36 81 118 3 7 9 
V3s 9 26 38 | 2 4 
@ Candy boxes with extension edges will not be @ Mr. R. S. Reynolds, Reynolds Metals Co., has 
used extensively by the great majority of the mem- announced the appointment of Mr. Reid B. Gray 
bers of the New England Manufacturing Confection- as director of the Reynolds Research Institute. 
ers Association until at least Mother’s Day, accord- Mr. Gray succeeds Dr. Warren J. Mead who re- 
ing to a survey made by Mr. Walter R. Guild, man- signed to give more attention to his dutieS as head 
aging director of the association. Attention is being of the geology department, Massachusetts Institute 
focused on building candy as a food, making it of Technology, but will remain as consultant. J. 
appeal to the taste, and emphasizing its definite nu- Edward Spike and Carl B. Hamlin have been named 


tritional value. Mr. Gray’s associates. 
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@ National Ribbon Corp., N. Y., has expanded into 
the entire eighth floor of the 444 Fourth Ave. build- 
ing to provide more elaborate show rooms for its 
new postwar line of woven and cut edge ribbons. 
Mr. Alfred Veeder, president, predicts alleviation 
of the tight ribbon situation by the first of the 
year and announces that National Ribbon will at 
that time put out many new dramatic and inter- 
esting patterns. 
@ Sherman Paper Products Corporation, Newton, 
Upper Falls, Mass., has announced the appointment 
of Mr. John Herrick as baking packaging engineer. 
@ Ever Ready Label Corp., N. Y., is distributing 
a revised edition of “Tools for Business”, an at- 
tractive catalog displaying Ever Ready’s innumer- 
able label items covering all possible purposes. 
® Packaging Institute, Inc.’s seventh annual meet- 
ing will be held at the Hotel Commodore, N. Y., 
on November 26 and 27, according to announcement 
made by Mr. Walton D. Lynch, president, follow- 
ing a meeting of the board of directors. Major Al- 
bin P. Dearing was appointed executive director of 
the institute as of November 1. 
® Gaylord Container Corp. has announced the re- 
turn of Kent Ravenscroft as advertising manager, 
effective November Ist. Mr. Ravenscroft has just re- 
turned, as a Lieutenant-Commander, from three 
years and nine months active duty with the U. S. 
Navy. 
@ Manufacturers of paperboard boxes and other 
containers made with higher-priced substitute ma- 
terials are no longer required to absorb the cost of 
increases themselves, the OPA has announced. 
; | @© The Empire Box Corp., Chicago, celebrated the 
The Rose IST is highly versatile be- fourth anniversary of ownership of the Strouds- 
cause of the wide variety of hard burg, Pa. paper mill with a testimonial dinner. 
honoring Mr. S. J. Klein, president of the Empire 
Corp. 
: @ E. I. du Pont de Nemours & Co., \Vilmington, 
wide range of shapes and sizes. Del., has started construction on additions to two 
Cellophane, foil, or wax can be cellophane plants—one at Clinton, lIa., and one 
near Richmond, Va. 
® Owens-Illinois Glass Co. has opened new sales 
offices at 315 W. 9th St., Los Angeles, Calif. 


candies and soft center pieces it 
will handle. It is adjustable to a 


used — with or without an inner 
liner. Twist wrapped pieces are at- 
tractive. They make a good mass 


@ Export of packing machinery to foreign markets 
display. The Rose IST turns them P P 6 Sam gist ager 


will be slow until the backlog of orders in this 
out on a high speed basis. country is cleared away, Mr. Carl E.° Schaefer, 
Stokes & Smith Co., Philadelphia, explained re- 
cently. 
@ Champion Paper & Fibre Co. has announced 
plans for a $7,000,000 expansion pregram which in- 
cludes improvements at Canton, N. C., and Hou- 
ston, Texas, plants. 
@® Hinde & Dauch Paper Co. recently announced 
plans for a new factory to be constructed in Bos- 
ton. The plant's Chicago warehouses are being en- 
’ F larged and a new addition is planned for Buffalo. 
AMERICAN MACHINE ‘fa @ Reynolds Metals Company has completed ar- 
& FOUNDRY COMPANY = 4 rangements for the new aluminum plant to be 
Sil PTH AVENUE + NEW YORK, N.Y. : built on the outskirts of Mexico City, Mexico. 


@ Package Machinery Company, Springfield, Mass., 

is announcing a new, Model FA wrapping machine. 

; This machire is one of 80 models produced by this 

jcompany. The Model FA permits the choice of 

ROSE CAN DY MACHINERY # practically any type of wrapping material—cello- 

} phane, glassine, waxed paper, plain paper, laminated 
Nes ee Teves. 
RO LTR SoMa amma 
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Felton Flavors are robust, vigorous flavors that 
sparkle with good taste and give your product 
lift and remembrance value. 

There’s a Felton Flavor for every kind of candy— 


tested in the batch—perfect for your purpose. 


= 


FELTON CHEMICAL CO., Inc. 


599 JOHNSON AVENUE, BROOKLYN 6, N. Y. 


BRANCHES IN BOSTON + PHILADELPHIA + SAN FRANCISCO + LOS ANGELES + ST. LOUIS 
CHICAGO + DALLAS + MONTREAL + TORONTO + VANCOUVER + WINNIPEG + MEXICO CITY 














Automatic Candy Filling! 


Automatic weighing 
and filling of candy 
and nut meats are 
handled accurately 
and quickly on the 
Holm Weighing & 
Filling Machine. 


Parts coming in con- 
tact with merchan- 
dise are made of 
stainless steel and 


aluminum. 


Complete operation 
Model A-DS 


ing and sealing on straight line conveyor belt line-up is 


of bag opening, fill- 


available. 


For full information, write, wire or phone. 


AMSCO 


=== PACKAGING MACHINERY, fa 


31-31 48th AVENUE, LONG ISLAND CITY 1, NEW YORK) 











WRAPPING 
MACHINES 


FAST-EFFICIENT RELIABLE 


ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, uninter- 
rupted operation. In 
use the world over, IDEAL 
Machines are building 1 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 











WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE CO. 


EST. 1906 


MIDDLETOWN, N. Y. 





page 58 












| Packaging For Freshness 


The American public will soon be enjoying a quality, 
freshness, and flavor in a large variety of foods far 
beyond anything known in the past as the result of new 
developments in the field of packaging, Dr. R. P. Dins- 
more, vice president in charge of research and develop- 
ment of The Goodyear Tire & Rubber Co., told the 
Cleveland Chamber of Commerce at a meeting recently. 

The tin can, the glass jar, and the cardboard box, 
long the standard method of packaging foodstuffs and 
many other articles, will be replaced in large part by 
new plastic materials developed during World War II 
and first put to use to solve problems “during that war. 
Dr. Dinsmore said. 

His subject was “The Application of Plastics to Peace- 
time Usages.” Widely known in chemistry and engi- 
neering fields through scores of outstanding rubber pro- 
ducts that have been developed under his direction, Dr. 
Dinsmore served through a major portion of World 
War II as assistant deputy director of the Govern- 
ment’s synthetic rubber program. 

Dr. Dinsmore pointed out that the extension of plas- 
tics to the packaging field was made possible by the de- 
velopment of plastics which could be produced in flex- 
ible and elastic films or sheets. A related material which 
found wide use as a packaging material during World 
War II was a rubber hydrochloride film manufactured 
by Goodyear under the name of Pliofilm. 

“The transition from the tin can, the glass jar and the 
cardboard box is not entirely a matter of appearance 
or sales appeal,” Dr. Dinsmore said. “Scientific re- 
search has disclosed that sound preservation techniques 
require a much different kind of package. 

“This is a matter of great economic importance to 
the country and, in fact, to the world. Suitable pack- 
aging reduces spoilage and waste and increases the time 
before ultimate spoilage occurs.” 


® Standardization of glass containers will be neces- 
sary for some time to come, according to reports 
from the WPB because the supply is still not great 
enough to meet the demand. The estimated output 
of glass containers for 1945 is almost twice as much 
as that produced in 1940, or 104,000,000 containers. 


@ John Adrian, 51, special representative of Syl- 
vania Industrial Corp., N. Y., died on October 8, at 
Stamford hospital in Stamford, Conn., following a 
short illness. He had been with the company many 
years. 


@ “Save a Job for Joe”, sponsored by industry for 
veterans, include twelve confectioners who have 
signed the pledge to earmark a minimum of 

percent of their peacetime jobs for veteran service 
men and women: Paul F. Beich Co., Bloomington, 
Ill.; O’Brien’s, Ltd., San Jose, Calif.; Price Candy 
Co., Kansas City, Mo.; Quaker City Chocolate & 
Confectionery Co., Inc., Philadelphia, Pa.; Spangler 
Candy Co., Bryan, Ohio; Walter C. Knack Co., 


Dixon, Ill.; and from Chicago: Bunte Brothers ; Cur- 
tiss Candy Co.; Lion Specialty Co.; Stevens Candy 
Kitchens, Inc.; Dutch Mill C andy Stores; and 
McGarry Nut Products, Ltd. 


® Council on Candy of the NCA has answered the 
criticisms of Dr. Perley Roberts, of Rochester, N. 
H., who directed the preparation of a pamphlet en- 
titled “Prevention of Dental Decay”. Dr. Roberts 
is chairman of the Council on Dental Health of 
the state dental society of New Hampshire. His 
report is very unfavorable to candy. 
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Lithwite Cartons 
SPEAK UP. ANO SELL 

















THEY HAVE THE EDGE ON THE OLD “SILENT SALESMAN"’ TYPE OF PACKAGE 


HETHER YOUR PRODUCT is advertised, or not 

advertised, better display at the point of sale 
helps make more sales ... and folding cartons of 
Coated Lithwite give products outstanding display. 
And why? Because this revolutionary, machine- 
coated paperboard makes pictures and colors more 
eloquent, gives voice to your sales story. 


Smooth, velvety Coated Lithwite cartons have a 
quality look and feel. But more important, product 
pictures on these finer folding cartons stand out 
with a color brilliance and realism that implants 
a buying urge. 

Deliveries . . . when? We wish we could say. 
But right now our carton plants are producing to 


capacity, and the backlog of orders is the greatest 
since we pioneered Coated Lithwite six years ago. 
Here’s a suggestion: Get in touch with a Gardner- 
Richardson sales representative and discuss the mat- 
ter of future delivery on Coated Lithwite cartons. 


Note These Outstanding Coated Lithwite Advantages 


Made by a revolutionary process. Coated Lithwite is the 
brighter, whiter paperboard that is formed, made and coated in 
one high-speed operation. Proved and improved for six years. 


Means more eye-appealiing cartons. Coated Lithwite has a 
smooth, rub-resistant, chalk-free surface. Forms a better base for 
printing inks and plates—reproduces even the smallest type 
cleanly, crisply. Brings colors up brilliantly—gives halftones a 
sharp realism. 


Fewer jammers and leakers. Coated Lithwite scores without 
flaking or shattering. Takes a positive, tight seal, 


The GARDNER-RICHARDSON Co. 


Manvfacturers of Folding Cartons and Boxboard 
MIDDLETOWN, OHIO 


Sales Representatives in Principal Cities PHILADELPHIA 


for November, 1945 


CLEVELAND 


CHICAGO 


ST. LOUIS + NEW YORK » BOSTON PITTSBURGH «+ DETROIT 











BAG HEAT SEALING MACHINE 


MORE ECONOMICAL BECAUSE: it requires no pins, 
staples or other supplies It gives a permanent, posi- 
tive seal merely by eee of pressure and heat. 
Uses only 150 watts of electricity 

MORE EFFICIENT BECAUSE: Kick-Leg foot lever 
exerts 10 times as much pressure at jaws as applied 
by foot Top jaw is floated on springs that prevent 
undue wear on jaws and enable the operator to 
apply proper pressure with a minimum of effort 
Positive thermostatic control assures correct tempera- 
ture Send your bag for us to seal 


IN STOCK FOR IMMEDIATE SHIPMENT 


WRITE FOR CATALOG SHOWING FULL 
LINE INCLUDING MOTOR-DRIVEN MODELS 


i 
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HEAT SEAL-IT COMPANY 


4316 LANCASTER AVE., PHILADELPHIA 4, PENNA 





@ Harold O. Smith, Jr., has been appointed man- 
ager of the newly established Washington office of 
the National Confectioners’ Association, according 
to announcement by N. C. A. headquarters in Chi- 
cago. The Washington office address will be an- 
nounced in the near future. The N.C.A. Washing- 
ton Committee consists of Russell Stover, Russell 
Stover Candies, Kansas City, Mo., chairman; W. E. 
Brock, Jr., Brock Candy Co., Chattanooga; H. R. 
Chapman, New England Confectionery Co., Cam- 
bridge, Mass.; C. O. Dicken, E. J. Brach & Sons, 
Chicago; Herman L. Heide, Henry Heide, Inc.. 
New York City; Louis L. McIlhenney, Stephen F. 
Whitman & Son, Inc., Philadelphia, and Charles F. 
Scully, Williamson Candy Co., Chicago. 

@ Even though the N.C.A. has not resumed an- 
nual promotion of “Sweetest Day”, abandoned for 
the duration of the war, Mayor Jeffries, of Detroit, 
went ahead and proclaimed October 20 as the date 
for its observance. The celebration was 100 per- 
cent humanitarian, as gift boxes totalling more 
than 4,000 and featuring confectionery were sent 
to hospitals for veterans and civilians, orphanages 
and homes for the indigent aged. 

® Allis-Chalmers Mfg. Co., Milwaukee, Wis., have 
published three helpful bulletins on “How to Take 
a Reconversion Inventory of: (1). Your Electric 
Motors, (2). Your Centrifugal Pumps, (3). Your 
V-Belt Drives. Copies can be obtained from the 
company. 

@ Dr. Arthur P. Hellwig, former sales manager. 
specialty products division, American Maize-Pro- 
ducts Co., N. Y., is now director of sales, Amino 
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Products, food and pharmaceutical division, Inter- 
national Minerals & Chemicals Corp., Chicago. 


© A special committee of N. C. A., Chicago, re- 
ports that the industry is reemploying all veterans 
who wish to return to their old companies. “In 
employing veterans who are not former employees, 
most candy manufacturers are giving them prefer- 
ence, as far as their personnel requirements permit. 
A considerable number are replacing with returned 
service men, all women who were hired to do men’s 
work during the war. Various companies report 
they are anxious to hire as many veterans as pos- 
sible, for they feel they will strengthen and improve 
their organizations.” Mr. Charles F. Scully, Wil- 
liamson Candy Co. vice-pres., Chicago, is chairman 
of the committee. Committee associates are Mr. Z. 
E. Vose, vice-pres. National Candy Co., St. Louis; 
Mr. Charles R. Adelson, Delson Candy Co., N. Y.; 
Mr. Ferdinand A. Bunte, Bunte Bros., Chicago: 
Mr. Cecil H. McKinstry, Imperial Candy Co., Seat- 
tle; Mr. I. C. Parker, Pangburn Co., Ft. Worth: 
Inc., Philadelphia. 
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TAFFEL BROS., Inc. 


95 MADISON AVENUE * NEW YORK 
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"Diol ZZ, Ohgypet Open ‘em up 


when they arrive and they're ready to go to work immediately. Double 

purpose packages—shipping box plus product display—win dealer's 

approval. Just a simple setting-up operation and they go into sales action 
immediately—thanks to H & D’s simplified construction. Each box is a master salesman, 
prepared by expert package engineers who know, through experience 


and results sii how to design the kind of sales packages retailers prefer. 
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HD Post-War Packaging Idea 
SHIPPER DISPLAY BOX* 


Trim, attractive, compact H & D Shipper 
Display boxes offer these outstanding 
® Pt features; safe transportation; novelty 
l T .. . die-cuts; modern design; rich color 

SS CI ( j . printing; attractive displays. Make your 
5 , a we stb packaging pay a profit by including it 

in your merchandising plans. H&D'’s book- 


let, “Pack to Attract’ is full of profit- 
able ideas. Send for your copy, today. 
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Sy. S. PAT. 2.169, 240 


THE HINDE & DAUCH PAPER COMPANY, 4553 DECATUR STREET, SANDUSKY. OHIO 
Factories ‘n BALTIMORE @© BOSTON © BUFFALO @® CHICAGO @ CLEVELAND @® DETROIT © GLOUCESTER, N. J. 
HOBOKEN ® KANSAS CITY @ LENOIR, N. C. © MONTREAL @ RICHMOND © ST. LOUIS © SANDUSKY, OHIO ® TORONTO 
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PATENTS 


The following memoranda relating to Patents is 
made available through an arrangement with James 
Atkins. registered patent attorney, Munsey Building. 
Washington, D. C. 

2,384,492 
METHOD AND APPARATUS FOR PACKAGING 
Eugene J. Rebechini, Chicago, IIl., assignor, by mesne 
assignments, to Schutter Candy Company. Chicago. 
Ill.. a corporation of Delaware. 
Application September 6, 1943, Serial No. 501,421. 12 
Claims. (Cl. 93—3). 





1. In an apparatus for packaging articles, the combi- 
nation of, means for plaiting a continuous strip of pack- 
aging material into a plurality of grooves spaced later- 
ally and extending lengthwise, means for inserting ar- 
ticles in continuous strips into said grooves, and means 
for severing packaged articles from the end of said con- 
tinuous strip. 

2,384,494 
METHOD OF PACKAGING 
George M. Schutter, Chicago, Ill, assignor by mesne 
assignments, to Schutter Candy Company, Chicago. 
lll., a corporation of Delaware. 
Application September 6. 1943, Serial No. 501.423. 8 
Claims. (Cl. 93—3). 





1. A method of packaging which comprises forming 
partitions spaced laterally and extending lengthwise on 
the end of a continuous strip of flexible sheet material, 
inserting an article into the spaces between said parti- 
tions and then completing the formation of the package. 





Your Product Looks Better... Sells Faster 


2,380,267 
GUM PACKAGE 
Willet B. Ranney, Chicago, IIl., assignor to Wm. Wrig- 
ley Jr. Company, Chicago, Ill., a corporation of 
Delaware. 
Application August 31, 1944, Serial No. 552,154. 6 
Claims. (Cl. 206—65). 


1. A package comprising a plurality of sticks of gum 
or the like each completely enveloped in a printed inner 
wrapper, said inner wrapper 
being folded to form end 
flaps lying flat against the 
said sticks, a sleeve disposed 
around each said wrapper, to 
enclose one end flap, but ter- 
minating short of the other 
end flap so as to leave the 
same uncovered, means secur- 
ing said sleeves together to 
form a bellows-like structure 
thereof, and an outer wrapper disposed around such plu- 
tality of sticks, said outer wrapper provided with means 
for removing one end thereof at a point substantially 
coinciding with the point of termination of said sleeves, 
whereby said sticks may be removed one at a time by 
grasping an exposed end flap, but the said sleeves are 
retained together in the outer wrapper to prevent col- 
lapse thereof and hold the sticks remaining therein in 
an upright position.. 





2,379,981 
CANDY CONTAINING TOY 
Jacob H. Millstein, Jeanette, Pa. 
Application July 5, 1944, Serial No. 543,543. 3 Claims. 
(Cl. 46—11). 


1. In a candy containing toy telephone, a hollow trans- 
parent base open at the bottom thereof, a closure plate 
removably attached to the 
open bottom, a combination 
receiver and transmitter, and 
a cord connection between 
the transmitter and closure 
plate with said cord adapted 
for use as a pull device to 
7 remove the closure plate from 
the opening in the base, said 
closure plate and base having 
notches therein for the pas- 
sage of the cord through the base notch above the lower 
edge of the base with the cord overlying the closure plate 
and means for securing the cord to the plate. 


TELEPHONE 
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CANDY MERCHANDISING is entering its 9th year of publication. CANDY MERCHANDISING, 
which was formerly known as The Confectionery Buyer before it had to be temporarily discontinued during 
the war period, is the industry’s ONLY magazine devoted entirely to the confectionery distributor. Its 
December issue, known as The CANDY BUYERS’ DIRECTORY, has been published continuously for 12 


years and is now entering its 13th year of publication. 


It is because our readers and advertisers have expressed such confidence in the editorial content and 
in the advertising-pulling-power of these magazines that we “sing” our own Happy Birthday greeting 
(see above). The 1946 issue of The CANDY BUYERS’ DIRECTORY will be bigger and better than 
ever before. It will continue to do its usual superlative selling job for your merchandise and will work 
constantly for you the whole year around, since it is used as an integral part of every volume buyer’s 
business. Get your copy in by December Ist at the very latest if you want proofs. Guarantee yourself 
space in this hig issue. 


CANDY MERCHANDISING 


Including THE CANDY BUYERS’ DIRECTORY 
400 W. Madison St., Chicago 6 303 W. 42nd St., New York 18 
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CONFECTIONERY BROKERS 








New England States 


So. Atlantic States (contd.) 





East No. Central States (contd.) 





JESSE C. LESSE 


Candy and Allied Lines 

Office and Sales Room 
248 Boylston Street 
BOSTON 16, MASS. 


Cc. L. POSTON 
335 Burgiss Building 
JACKSONVILLE 2, FLORIDA 
Confections & Allied Lines 
Terr: Ga.; & Fla. 20 yrs. in terr. 





Middle Atlantic States 
Ss. P. ANTHONY 


Manufacturers’ Representatives 
P. O. Box 1355—Phone 2-8469 
READING, PENNSYLVANIA 
Terr: Pa., Md., Dela., Washington, D. C. 


FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTON, NEW JERSEY 


Speci ali sts in Specialties 














Tarr: N Pa.; Dela.; P aaa & 
Wash naton, D. 
M. GRUNBERG 


3619 Rutherford St., Phone 4-7138 
HARRISBURG, PENNA. 
Territory: Penna., Ma., Dela., D. C. 


- CANDY ED KITCHEN 
Phones: Hazleton 306R1, 2173] 
LATTIMER MINES, PENNSYLVANIA 


Over 20 yrs. servinc upstate N. Y. & Pa. Job- 
ws, Chains, Dept. Stores, Bending & Food 
Distrs. 
LETERMAN-GLASS 


30 Rockefeller Plaza—Phone CO-5-4688 
NEW YORK 20, N, Y 

Terr: Metrovolitan New York 

FRANKLIN RAY 

1419 W. Allegheny Ave. 

PHILADELPHIA 32, PENNSYLVANIA 

Terr: Pennsylvania and W. Virginia 

Active coverage eve every six weeks. 


~~ H. V. SCHECHTER SALES 
ASSOCIATES 


MU 3-8847—220 Fifth Ave. 
NEW YORK 1, N. Y. 
Candy and Allied Items 
Terr: Metropolitan New York 





SAUL STEIN ASSOCIATES 
Importers & Distributors of Fine Confections 
401 Broadway—Phone WOrth 4-7344 
NEW YORK 13, N. Y. 

Terr: Entire United States. 








IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
26 Years Experience 
Territory: Pa. & W. Va. 





ROY E. RANDALL 
Manufacturer’s Agent 

P. O. Box 605-—-Phone 7590 

COLUMBIA, SO. CAROLINA 

& S. Carolina. Over 25 yrs. 


W. A. (BILL) YARBOROUGH 
175 Peachtree St.—228 Collier Bldg. 
ATLANTA, GEORGIA 
Territory: Ga., Fla., Ala., Miss., Tenn. and Ky. 


East No. Central States 
A. K. ACKERMAN COMPANY 


Established 1896 Food and Candy Brokers 
353-55 Leader Building 
14, OHIO 
Terr: Cleveland-Northeastern Ohio 
Want 5 Ib. box lines for Holiday, Easter Trade. 


EDWARD A. (Candy) BARZ 
Manufacturers’ Representative 
Broker & ~ExPpedi ter 
P. O. Box 395 
LA PORTE, INDIANA 


H. K. BEALL & CO. 


Terr: N. in area. 




















201 N. Wells St Phone RANdolph 1618 
HICAGO 6, ILLINOIS 
Territory: Illinois, Indiana, Wisconsin 


25 years in the Candy Business 


CHARLES R. COX 
1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr: Entire state of Michigan 


M. H. GALFIELD COMPANY 
743 N. 4th Street 
MILWAUKEE 3, WISCONSIN 
Terr: Wis., upper Mich. & N. Ill. 
(Only reliable accounts solicited.) 














GLATZ BROS. 
Confectionery & Food Products 
PEORIA, ILL.—SPRINGFIELD, ILL. 
Serving Central Ill. 39 yrs. 





South Atlantic States 





CHARLES R. ALLEN 
P. O. Box 286—-Phone 3-3641-42 
CHARLESTON 3, SO. CAROLINA 
Branches: Savannah, Ga.; Atlanta, Ga.; Jack- 
sonville, Fla.; and Charlotte, N. C.—-Covering 
Southeastern terr. 
| oe N. ALLEN & CO. 
Box 628 
RALEIGH, N. C. 
Box 570 
GREENSBORO, N. C. 
Territory: North Carolina 


JOHN L. COURSEY, JR. & CO. 
Confectionery & Specialty Items 
P. O. Box 444—Phone 1355 
HICKORY, NORTH CAROLINA 
Terr: Va., N. C., S. C., Ga. 








HERBERT W. GLASSMAN & CO. 


Manufacturers’ Representatives 
Located in the Hub of the South 
Offices and Display Rooms 
517-20 Peters Bldg.—Phone: Jackson 6596 
ATLANTA 3, GEORGIA 
Ala., Tenn., 


Terr: S. States, Ga., Fla., 
i: & Bo 
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WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your = her Always— 
And All Way 
Terr: Michigan. Estab. o-— 1932 


BERNARD B. HIRSCH 
342 N.. Water Street 
MILWAUKEE 2, WISCONSIN 
Terr: Wis.; ka.; Ill. (excluding Chicago); 
Mich. (Upper Penn.) 








HARRY LYNN 
Candy a Representative 
Hyde ‘Park Blvd. 
CHICAGO 15, ILL. 
Terr.: Chicago, Milwaukee, IIl., Ind., S. Wis. 


| G. W. McDERMOTT 
100 North Raymond St.—-Phone 382 
MARINETTE, WISCONSIN 
Wisc. & Upper Mich.—covered every 
five weeks. 


Terr: 


PEIFFER FOOD PRODUCTS co. 
Imported and Domestic Candies 
104 So. Mich. Ave.—Phones: State 3531-32 
CHICAGO 3, ILL. 


ARTHUR H. SCHMIDT CO. 
524 Rockefeller Building 
CLEVELAND 13, OHIO 

Terr: Ohio. Member Nat'l. Conf. Salesmen 
Ass'n. Buckeye Candy Club. 


THEODORE A. SOMMER 
8336 Maryland Ave. 
Tel. Vincennes 7174 
| CHICAGO 19, ILLINOIS 
| Confectionery and Food Products 
Serving Chicago Metropolitan Area 25 years 


WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Chicago, Greater Chicago radius 
Milwaukee, Wis. 


Cc. H. THOMPSON 
| 1421 Sigsbee St., S.E. 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only. 


WAHL BROKERAGE 
Manufacturer’s Representatives 

3813 N. Cramer St. 

| MILWAUKEE 11, WISCONSIN 

| Terr: Mich., Ind., Ill., Wis., part of Iowa 

and Minn. 
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- WALTERS & COMPANY 


| Complete Brokerage Service 
| 31 East George Street 
INDIANAPOLIS 4, INDIANA 


East So. Central States 
FELIX D. BRIGHT 


Representative of Manufacturing Confectioners 
Phone 8-4097—P. O. Box 17 
A-Three gl Court 
NASHVILLE 2, T . 
Ky., Tenn., Ala. 


“CLAXTON BROTHERS 
Located in the center of the South 
Merchandise Brokers Bldg. 
MEMPHIS 3 EE 
Reg. & thoro coverage of Tenn., Ark., La. 
Miss., and Ala. for over 25 years. 


J. L. FARRINGER 
1900 Cedar Lane, Phone 8-8470 
' NASHVILLE 4, TENNESSEE 
H Established 1924 
Terr.: Tenn., Ky., & W. Va. 








Terr: 








DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


JOS. H. KENWORTH 
850 Lake Shore Drive—Phone: Whitehall 4850 
CHICAGO 11, ILL. 
Territory: Chicago, 
St. Louis, Detroit. 





Milwaukee, Minneapolis, 
25 years in territory. 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 3061R 
HOLLYWOOD, ILLINOIS 
Terr: Ohio, Mich., & Ind. 








KENTUCKY BROKERAGE CoO. 
271 South Hanover Ave. 
LEXINGTON, KENTUCKY 
Special Sales Agents in candies, chewing gum 
| and allied lines. Banking references. 
Terr: Ky., E. Tenn., part of Va. and W. Va. 


PICKRELL and CRAIG CO. 
~ Incorporated 
LOUISVILLE 2, KY. 

Also Offices and Warehouses at 
Middlesboro and Lexington, Ky. 








| 

| 

| TUCKER BROKEAGE COMPANY 
| P. ©. Box 121, Crosstown Sta.—Phone 4-0175 
| MEMPHIS 4, 


Conf. Mfgrs. Agent in Ark., Miss., La., & Ala. 
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CONFECTIONERY BROKERS 














West No. Central States 





Mountain States 


Pacific States (contd.) 





GEORGE BRYAN 
BROKERAGE Co. 


410 Walnut Bldqa. 
DES MOINES 9, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobaccco, wholesale grocery 
and chain store — in central and eastern 
owa. 


ELMER J. EDWARDS __ 


Candy Broker 
3933 Elliot Ave., So.—-Phone Colfax 9452 
MINNEAPOLIS 7, N. 
Minn., N. & S. Dak.--Special attention 
given to Twin City trade. 


A. E. ERICKSON 

334 North ig - Street 
MINNEAPOLIS 1, MINNESOTA 

Terr: Minn., N. D., S. D., W. Wis. 
With Luden’‘s in same terr. 


LEON K. HERZ 

1290 Grand Ave., foemeen 7309 
ST. PAUL 5 

Territory: Eastern N. Dak., Minn. 

Western Wis. 

HYDE BROS. 
Candy Specialists 

P. O. Box 306, LINCOLN, NEBR. 

P. O. Box 1852, WICHITA 

nr: Covering Missouri Valley over 30 yes 


Terr: 











_ Inc. for 15 yrs. 





Terr: 


HUTCHINS BROKERAGE co. 
218 Third Ave., N 

MINNEAPOLIS 1, ‘MINN. 

Minneapolis and Adj. Terr. 


_ J. A. YOUNGDOFF 


Specializing in conf. items adapted chain & 
volume buyers. 
1106 East 33rd Street 
KANSAS CITY 3, MISSOURI 
: Mo. except St. Louis, Ia., Nebr., 
Okla., Ark. 


Terr: 


Terr 


Kan., 


oN. VAN BRAMER SALES Co. 
3844 Huntington Ave. 
MINNEAPOLIS 16, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 
Coverage every six weeks. 
Resident salesman in Omeha, Nebr. 





West So. Central States 





H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL P 


Phone: Main 8253 
Terr: Tex., N. Mex., and Ariz. 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone: 7-1800 
FORT WORTH 7, TEXAS 
Territcry: Texas 


D. J. DUNCAN & SON 
Confectionery and Sundry Lines 
3336 Hanover Street 
DALLAS 5, TEXAS 
Terr: Texas and Oklahoma 
EASON BROKERAGE COMPANY 
Banking & Trede Reference 
P. O. Ray 1879—Phone Rrittnn 583 
OKLAHOMA CITY 1, OKLAHOMA 
Terr: N. M., So. Kansas., Panhandle Tex. 


JACK NICHOLS, JR. 
Candies-Confections 
Logan 6-1608, Justin 8-5842 
3115 Deniels Street 
DALLAS 5, TEXAS 
Texas and Louisiana. 











Phones: 


Terr: 





Terr: Texas, Louisiana. 15 Yrs. in 
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E. G. ALDEN & COMPANY 


Box 5014 Term. Sta.—Phone Lakewood 599W 
D 17, COLORADO 
John Alden traveling—Colo., Wyo., Mont., 
& Neb. 





‘CAMERON SALES COMPANY 


5701 E. 6th Ave.—Phonsa: Dexter 0881 
DENVER 7, COLORADO 

Colo., Wyo., Mont., Idaho, Utah 
and N. M. 


Terr: 


ELGREN BROTHERS & co. 


Established 1906 
P. O. Box 105—520 W. 2nd, So. 
SALT LAKE CITY 8,| UTAH 
Complete coverage all jobbing trade Utah, 
mre Mont., W. Wyo., E. Nev. 


T. J. LANPHIER COMPANY > 


Confectionery and Food Products 
BILLINGS BUTTE GREAT FALLS 
(General Office)—-Established 1907 
Territory: Montana & Northern Wyoming 











J. M. RANKIN COMPANY 


P. O. Box 426—Spruce 2912 
DENVER 1, COLORADO 
Terr: Colo., Wyo., Black Hills of S. Dak., 
Western Kans., Northern N. Mex., W. Nebr 








GEORGE L. TRACY CO. 


509 Metals Bank Building 
BUTTE, MONTANA 
494 S'enleton Ruilding 
BILLINGS, MONTANA 
(Headquarters Great Falls) 
Regular coverage of N. Wyo. & Montana 





GEORGE L. TRACY CO. 
813-814 First National Bank Building 
G T FALLS, MONTANA . 
(Headquarters) 
(Also offices in Butte and Billings) 
Concentrated coverage Mont. & N. Wyo. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 
2145 Blake Street 


DENVER, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 


Pacific States 











ACE CANDY SALES CO. 
(Div. of Western Food Preducts Co.) 
852 So. Robertson Blvd. 

LOS ANGELES 35, CALIFORNIA 
Solicit accounts for So. Calif 


GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 





BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Terr: Calif., Reno, Nev., Hawaiian Islands 





JOHN T. BOND & SON 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 














CARTER & CARTER 


Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
SEATTLE, WASHINGTON 

91 Connecticut St—Phone: Main 7852 
Terr: Wash., Ore., Utah, Ida., Mont., Nev., Wyo. 


THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 9, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references. 


MALCOLM S. CLARK Co. 
332 Virginia Ave. 
SAN FRANCISCO 10, CAL. 
923 E. Third St. 
LOS ANGELES 13, CAL. 
1238 N. W. Glisan 
PORTLAND, OREGON 
P. O. Box No. 176, Phoenix, Arizona 


J. RAY FRY & ASSOCIATES © 








420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 
Terr: Calif., Ore., Wash., Mont., Ida., 
Utah, Wyo., Nev., Ariz. 





HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGON 
Territory: Oregon and Washington 


R. C. MEAD COMPANY 
1807 E. Olympic Boulevard 
LOS ANGELES 21, CALIFORNIA 
___ Coverage—Pacific Coast States 





- RALPH L. MUTZ COMPANY 
608—16th St. 
OAKLAND 12, CALIF. 
Terr.: Cal.; Renc, Nev.; Honolulu, Hawaii 


HARRY N. NELSON CO. 
112 Market Street 
SAN FRANCISCO 11, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr: Eleven Western States 





HART POSKA COMPANY 
1203 Western Ave.—Phone Seneca 2466 
SEATTLE 1, WASHINGTON 
Territory: Ore., Wash., & Northern Ida. 


GEORGE R. STEVENSON co. 
302 Terminal Sales Building 
SEATTLE WASH. 

Territory: Wash., Ore, Ida., Mont. 
Over 20 years in this area. 


L. J. THOMPSON 

1238 N. W. Glisan Street 

PORTLAND 93, OREGON 
Terr: Ore., Wash., W. Idaho 


ROBERT E. THYR COMPANY | 
Confectionery & Allied Lines 
200 Davis St.—-Phone Douglas 8590 
SAN FRANCISCO 11, CALIFORNIA 
Terr: Calif., Nev., & Hawaiian Islands 


JERRY V W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 
Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 


RALPH W. UNGER 

923 East 3rd Street—Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 

Calif., Nev. 











Terr: 





Terr.: Ariz., N. Mex., West. Tex., 





THE GOULEY BURCHAM Co. 
1848 E. Vernon Avenue 
LOS ANGELES 11, CALIFORNIA 
Terr: S. Calif., Ariz., N. Mex., W. Tex., 
Offices: L.A., Phoenix, Tucson, El Paso, 
Albuquerque. 











WITTENBERG-ROSS 
24 California St.—Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFORNIA 
318 West Ninth St.—Phone: Trinity 7159 
LOS ANGELES 15, CALIFORNIA 
Terr: Calif., Ore., Wash., Hawaii & Export 
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MACHINERY FOR SALE 





Miller Cellophane wrapper and 

sheeter (used) with motor. 
$550.00. Address J-10456, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, IIl. 


New or Rebuilt guaranteed in 
first-class condition: 3—York 
Batch Rollers with motors. 2— 
Automatic Batch Rollers. 2— 
Hard Candy Sizing Machines. 
4—5’ x 4’ Cooling Slabs. 1—Hil- 
dreth Pulling Machine with Mo- 
tor. 1—40 Gal. Steam Jacketed 
Kettle with agitator, etc. (with 
or without motor). 1—50 Gal. 
Tilting Steam Jacketed Kettle, 
with agitators, etc. and motor. 
1—75 Gal. Steam Jacketed Kettle 
with agitator, etc. (with or with- 
out motor). 1—Ball 5 Foot 
Cream Beater with motor. 1— 
F & B 5 Foot Cream Beater with 
motor. 1—Dayton 5 Foot Cream 
Beater with motor. 1—Mills 6” 
x 10” Large Mint Puff Machine, 
with or without motor. Also 
other miscellaneous equipment. 
Address G-74514, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, II]. 


For Sale—1 Ideal Caramel Wrap- 
ping Machine No. 143-IXIX4 
to 3%, Type Special, complete 
with sizer; also have a quantity 
of 2% inch waxed paper in rolls 
to fit machine. Address G-74511, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, IIl. 
Wrapping Machine — for wrap- 
ping 5-b. boxes in wax paper, 
10-21/32” long, 6-15/16” wide, 5” 
deep. Manufactured by Johnson. 
Used very little. Henry Nickel & 
Co., 5070 W. State St., Milwau- 
kee 8, Wis. 
For Sale—4 ft. candy beater. Can- 
dy rocks. Gas candy cooker and 
pans. Starch buck. Jelly filling 
machine. 1 inch stencil cutter. 15 
inch label cutter. Paper baler. 
White computing scales. Marsh- 
mallow tumbler. Large monel 
metal swing coil tank. 1000 six- 
teen qt. paper cases and qt. bas- 
kets for kisses. L. B. Talcott. 
Phoenix, N. Y. 
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RATES: Line 35c (Bold Face 70c); Display—Col. In., 1 time $6.00, 2 or more $5.00. 


MACHINERY FOR SALE (Contd,) 


For Sale: Revolving pans, pull- 

ing machines, last types. In- 
geniorsirma R. Pehrsson, 
Kungsgatan 56, Stockholm (Swe- 
den). 


National Equipment Depositor: 

6 spout—automatic filler. Ca- 
pacity—1l oz. to 1 Ib. Speed—up 
to 150 per minute. Water jack- 
eted tank—easily adjustable four 
different sizes. Suitable for 
creams and pastes, candy filling. 
cake fillings, crullers. With motor 
drive. Address K-11456, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, Il. 
Bucket Elevator — Reed Con- 

struction—Now being. used for 
flour. 50’ high—5”x5"x8” buckets. 
Screw fed to storage bins. Bins 
approximately 5,000 Ibs. capacity 
each. Screw discharge and sifter 
attachment to discharge. Travel- 
ing scale. Address K-11457, c/o 
The Manufacturing Confectioner, 
400 W. Madison St., Chicago 6, 
Il. 














For Sale—Racine sizer; Greer 

crystalizing racks and screen; 
1-500# capacity steam jacketed 
kettle, practically new. Hamilton 
Candy Co., 617 E. 25th St., Ta- 
coma, Wash. 





For Sale—Ideal Special Caramel 

Wrapping Machine, size 1 inch 
square. Andes Candies, Inc., 
4430 No. Clark St., Chicago, II. 


MACHINERY WANTED 














WANTED 


YOUR IDLE MACHINERY 
WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 




















MACHINERY WANTED ( Contd.) 
Wanted: All kinds of Confec- 

tionery Machines, new and sec- 
ond hand. Ingeniorsfirma R. 
Pehrsson, Kungsgatan 56, Stock- 
holm (Sweden). 





Model K Kiss wrapping machine. 
Must be in good condition. 
State price. Guy Schieber, 10916 
Churchill Ave., Cleveland 6, Ohio. 
Wanted—Ball or Dayton Cream 
Mixer, National or other Choc- 
olate Enrober with tunnel, etc., 
Forming and Cutting Machines 
and candy wrapping machines. 
P. O. Box 254, Tampa, Fla. 
Will Pay Cash for Simplex Vac- 
uum Cookers, Steam or Gas. 
Also Dayton, Racine or Ball 5 
Ft. Cream Beaters. Advise con- 
dition and quote lowest price. Ad- 
dress G-74515, c/o The Manufac- 
turing Confectioner, 400 W. 
Madison St., Chicago 6, III. 


HELP WANTED: MALE 
CANDYMAKER EXPERI- 
ENCED IN ALL KINDS OF 

















CENTERS AND FILLINGS 
WANTED FOR PROGRES- 
SIVE NEW YORK RETAIL 


CHAIN. PLEASANT WORK- 
ING CONDITIONS, HOLI- 
DAYS, VACATION, STEADY 
POSITION FOR SOBER AND 
CLEAN MAN. Address J-10454, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 


Food Chemist — Raw material 

standards, product standards, 
and analytical work. Young 
chemist who has ambition to 
couple chemistry experience with 
administrative opportunity. Can- 
dy bar and general line house lo- 
cated in the Middle West. Ad- 
dress K-11452, c/o The Manufac- 
turing Confectioner, 400 W. Mad- 
ison St., Chicago 6, III. 





Chocolate-Man, responsible work- 
ing foreman, take care of mix- 
ing and tempering chocolate and 
keep three enrobers in operation. 
Factory located Manhattan, N. Y. 
Address K-11453, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, Il. 


TuE MANUFACTURING CONFECTIONER 

















. . . with more help available . . . with more 


needed materials soon to be released -- 


PREPARED 


WITH 


THE PROPER 


EQUIPMENT TO MEET AND PROFIT BY 


INCREASED, BACK-TO-NORMAL DEMANDS? 





y U a 
edul 


BARGAINS 


National Equipment 
Continuous Hard Candy Machine 


Package Machinery Model L. P. 2 


318-322 Lafayette Street 








NEW YORK 12,N. Y. ° 


Onder Now! 


CHOCOLATE COATING DEPT. 


16", 24" and 32" National Equipment 
Enrobers with automatic Feeder, De- 
tailer, Cooling Tunnels and Packing 
Tables. 


300 to 2,000 Ib. Chocolate Melting and 
Mixing Kettles. 


MOULDING DEPARTMENT 


National Equipment Automatic Wood 
and Steel Moauls. : 


Single and Double Huhn Starch Dryers. 





Established 1912\."~ 


iN GUARANTEED REBUILT MACHINES 
Immediate Delivery! 


HARD CANDY DEPARTMENT 


3 Racine Model M Die Pop Machines. 

2 ‘Racine Sucker Machines with Con- 
veyors. 

Simplex Steam and Gas Vacuum Cookers. 

Berten Plastic Machine with large assort- 
ment of dies. 

Package Machinery Model KH Long 
Salt Water Taffy Wrapper. 


MIXING & COOKING KETTLES 


10 to 150 gal. cap. Single and Double 
Mixing Kettles, Stationary and Tilting 
Types. 


We Pay More for Used Machinery 


Now is the time to realize very high cash prices for your surplus machinery. Check 
through your plant . . . whether it be a machine, a department or a complete plant, 
WRITE OR WIRE US COLLECT, giving details so that we can promptly submit a 


substantial cash offer. 





Automatic Wood Mogul 


Many, many other Special Offerings! Write or wire us your requirements 


UNION STANDARD EQUIPMENT CO. 


fete] =} (-weVelela-t 33 


“‘Confecmach 
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| HELP WANTED: MALE (Contd.) 
@eeeee?7?*®0 


~ WEST COAST & 


MANUFACTURER 
f fi di d 
e of fine candies needs an ® 


EXPERT 
a CANDYMAKER @ 


Depositor work, 
* Marshmallows, etc. 


GOOD SALARY 
* and FUTURE * 


for the right man .. . please 
give background and exper- oa 
ience in detail. 


REPLIES € 
CONFIDENTIAL 
@ Address K-11451, c/o The 


Manufacturing Confectioner 
& 400 W. Madison St. ee 
Chicago 6, Ill. 


Candy Maker—Good all around 
man for first class candy kit- 
chen in middle-west supplying 
own retail stores only. State age; 
experience; previous employ- 
ment; and wages expected. Our 
employees know of this ad. Ad- 
dress K-11455, c/o The Manufac- 
turing Confectioner, 400 W. Mad- 
ison St., Chicago 6, II. 
Wanted: Competent confectioner 
to take charge of factory in 
South America manufacturing 
chocolates, candy, and fancy bis- 
cuits. Must know all details of 
manufacture. New factory of old 
established firm. Three year em- 
ployment, large city, temperate 
climate. In replying, give details 
as to age, experience and salary 
desired. Send small photograph. 
Address J-10452, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, III. 
Help Wanted: Enrober man fa- 
miliar with Greer and National 
Enrober Machines. Steady work, 
good pay and pleasant surround- 
ings. Apply Andes Candies, 4430 
N. Clark St., Chicago, Il. 
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HELP WANTED: MALE ( Contd.) 
Foreman wanted. Must be fa- 

miliar with all creams, cara- 
mels, and hard candies and en- 
rober. Located in Eastern Caro- 
lina. State age, experience, pres- 
ent employment and salary ex- 
pected. Address K-11454, c/o 
The Manufacturing Confectioner, 
400 W. Madison St., Chicago 6, 
Ill. 





POSITIONS WANTED 





Superintendent—22 years exper- 

ience in large retail and whole- 
sale plants. Well versed in all 
branches of the industry. Have 
executive ability and the best ref- 
erence. Address [-9458, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, III. 


Experienced candy man available 

to give instruction in retail or 
wholesale manufacturing. All 
types candy manufacture. Avail- 
able within 30 days. Address K- 
11458. The Manufacturing Con- 
fectioner, 400 W. Madison St.. 
Chicago 6, Il. 


MISCELLANEOUS 





BRAZILIAN 
COCONUT 


Unsweetened Shredded 
or Grated 


delivery: Nov.-Dec. 1945 
and Jan.-Feb. 1946 


Write or Wire: 


Overseas Trading Corp. 


420 Lexington Ave. 
NEW YORK 17, N. Y. 

















MISCELLANEOUS (Contd.) _ 


WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 











SHEETS*ROLLS-SHREDDINGS 
Cellonkane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons-All Scotch Tape 
Colors & Widths Ciear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond 
Sales Representative 
2902 So. Michigan Ave., Chicago 16, Ill. 














SALES LINES WANTED 
Manufacturers’ Agent. Commis- 
sion candy, nuts, gum, fountain 
supplies, frozen foods, allied lines. 
No competitive lines accepted. 
Only brokerage firm in Dakotas. 
Tri-State Brokerage Co., Belle 
Fourche, S. D. (Dakotas, Mont., 
Wyo.) 
I have covered Wisconsin terri- 
tory for the last fifteen years 
and have excellent jobbing and 
wholesale connections, and am 
now in the brokerage business 
handling non-competitive lines, 
commission basis. Contact O. L. 
Owen, Box 463, Richland Center, 
Wis. 
Candy Lines Wanted on commis- 
sion jobber accounts for Ohio 
and Kentucky. Manufacturers 
address George Schaefer, 6710 
Hampton Dr., Silverton 13, Cin- 
cinnati, Ohio. 


Candy or Allied Lines for Cali- 

fornia and Nevada. Fifteen 
years in territory with large fol- 
lowing in jobbing and syndicate 
outlets. Robt. E. Thyr Co.. 200 
Davis St.. San Francisco 11, Calif. 
Candy and Allied Lines—After 

16 years with Luden’s, Inc., 
have resigned and entered brok- 
erage business. Interested in 
candy and allied lines for Florida, 
Georgia, Alabama. T. H. Hubert, 
c/o Hubert Brokerage Co., P. O. 
Box 149, Atlanta 1, Ga. 
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SALES LINES WANTED (Contd.) 


Attention, Manufacturers: Are 

you looking for capable, ex- 
perienced representation in Ohio 
and adjacent territory? The 
Buckeye Candy Club welcomes 
inquiries, which will be read in 


SALES LINES WANTED ( Contd.) 


Candy Sales Representative who 

has sales force, offering serv- 
ices to confectionery manufac- 
turers now and the postwar. Cov- 
ering five Eastern states border- 


‘ing Atlantic Ocean — Virginia, 


North Carolina. South Carolina, 








MANUFACTURERS 


Are you looking for salesmen 

to represent you for the coming 

year? We can put you in touch 

with experienced men covering 

practically all the United States 

Correspondence invited. 

Western Confectionery Sales- 

men’s Association. 





Open Meeting, held first week 
of every month. Address: Buck- 
eye Candy Club, Box 1635, Co- 
lumbus, Ohio. a 8 


Georgia and 


@ Edward Remus, president of Edward Remus & 
Co., Inc., importers and exporters of essential oils 
and aromatic products, with main office at 11 West 
42nd St., N. Y., announces his retirement from 
active business as of January, 1946. He will be 
succeeded in office by his son Richard Remus, here- 
tofore in charge of the company’s western office in 
Kansas City, but will continue to be available to 
his company in an advisory capacity as Chairman 
of the Board. George N. Cox, who has been assist- 
ing Richard Remus in Kansas City, now becomes 
manager of the western office. Henry H. Pine, 
well known to the trade in general, will be in charge 
of the Chicago office being opened the first of the 
year. 

@ Walter Baker & Co., Inc., a unit of General 
Foods Corp. at Dorchester, Mass., has named Mr. 
Andrew C. Quale associate merchandising and ad- 
vertising manager, Mr. Austin S. Igleheart, G. F. 
president, has announced. He succeeds Mr. Ben D. 
Frost who has been transferred to the cereal pro- 
ducts merchandising group in New York. 

@ The New York Cocoa Exchange has re-elected 
Isaac Witkin, president; Geotge C. Schutte, vice- 
pres. to succeed George W. Smith; and William 
J. Kibbe as treasurer. Charles H. Butcher, James 
L. Clevenger, Jr., Samuel Y. Coyne, J. Henry Fel- 
lers, Alwyn N. Fischel, Maurice C. Hill, George 
Hintz, Timothy J. Mahoney, and George W. Smith 
were elected to the Board of Managers. 

® Monsanto Chemical Co.’s plastic division has an- 
nounced a newly developed cloth-coating compound 
of vinyl butyral that retains flexibility at below 0° 
F. The new compound is the first to go into com- 
mercial use on army ponchos to meet low tempera- 
ture specifications and was developed at the request 
of the Army Quartermaster Corps. 

© World peanut production in 1945, according to 
U. S. D. A., is slightly larger than last year—20,- 
456,000,000 compared with 19,693,000,000. 

© B. W. Dyer & Co., N. Y., sugar economists and 
brokers, are currently releasing free of charge to 
industrial sugar users, an attractive sixteen page 
booklet in color describing the installation, use, 
economy, and other advantages of liquid sugar. 
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Florida. 
pondence invited. 
& Co., P. O. Box 572, Florence, 


Corres- 


° ’ ‘y-T es 
H. L. Jordan Robert N. Amster, Sec’y-Treas 


6335 N. Richmond St., 
Chicago, Ill. 











@ Red Dot Foods, Inc., Madison, Wis., have be- 
gun construction of a $25,000 addition to their fac- 
tory to house the processing plant for potato chips 
and popcorn. 


@ National Popcorn Co., Omaha, Nebr., has set up 
a research fund at the Kansas State College to be 


e5 
used exclusively for improvement of popcorn, ac- 
cording to Mr. Irving Zussman, president. 


STATEMENT OF OWNERSHIP, MANAGEMENT 
CIRCULATION, ETC. 

Required by the Act of Congress of March 3, 1933, of The Manufactur- 
ing Confectioner, published menthly at Pontiac, Illinois, for 
October 1, 1945. 

State of Illinois, County of Cook, ss. 

Before me, ’a notary public in and for the State and County afore- 
said, personally appeared Mrs. Earl R. Allured, who, having been duly 
sworn according to law, deposes and says that she is the Publisher 
of The Manufacturing Confectioner, and that the following is, to the 
best of her knowledge and belief a true statement of the ownership, 
managment (and if a daily paper, the circulation) , etc., of the afore- 
said publication for the date shown in the above caption, required by 
the Act of August 24, 1912, as amended by the Act of March 3, 1933, 
embodied in section 537, Postal Laws and Regulations, printed on the 
reverse of this form, to wit: 

1. That the names and addresses of the publisher, editor, manag- 
ing editor, and business managers are: 

Publisher—Mrs. Earl R. Allured, 400 W. Madison St., Chicago 6, 
Illinois. 

Editor—Edgar P. Mercer 400 W. Madison §t., Chicago, Illinois. 

Business Manager—Mrs. Earl R. <Allured, 400 W. Madison 5t., 
Chicago, Illinois. 

2. That the owrer is: (If owned by a corporation, its name and 
address must be stated and also immediately thereunder the names 
and addresses of stockholders owning or holding one per cent or more 
of total amount of stock. If not owned by a corporation, the names 
and addresses of the individual owners must be given. If owned by 1 
firm, company, or other unincorporated concern, its name and ad- 
dress, as well as those of each individual member, must be given.) 
The Manufacturing Confectioner Publ. Co., Mrs. Earl R. Allured, 400 
W. Madison St. 6, Chicago. 

3. That the known bondholders mortgages, and other security 
holders owning or holding 1 per cent or more of total amount of 
bonds, mortgages, or other securities are: (if there are none, so state.) 
None. 

4. That the two paragraphs next above, giving the names of the 
owners, stockholders, and security holders, if any, contain not only 
the list of stockholders and security holders as they appear upon the 
books of the company but also, in cases where the stockholder or se- 
curity holder appears upon the books of the company as trustee or 
in any other fiduciary relation, the name of the person or corpora- 
tion for whom such trustee is acting. is given; also that the said 
two paragraphs contain statements embracing affiant’s full knowledge 
and belief as to the circumstances and conditions under which stock- 
holders and security holders who do not appear upon the books of the 
company as trustees, hold stock and securities in a capacity other 
than that of a bona fide owner; and this affiant has no reason to be- 
lieve that any other persons. association, or corporation has any inter- 
est direct or indirect in the said stock, bonds, or other securities 
than as so stated by him. 

MRS. BARL R. ALLURED Publisher 


Sworn to and subscribed before me this 9th day of September, 1945. 
(Seal) BERTHA E. WALKER, Notary Public 
(My commission expires March 3, 1946) 
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May We Suggest... . .? 


Occasionally, your technical edi- 
tor convinces the All-Powerful Edi- 
tor, to include Technical Literature 
Digest (“Tech. Lit.” in office lingo) 
among the features of the “M. C.” 
We suppose the “A. P.” Editor dis- 
likes the job of proof reading “Tech. 
Lit.”—ertainly there can be no dif- 
ficulty in making-up a few words 
into an interesting page. The pur- 
pose of “Tech. Lit.” is to pass along 
brief summaries of articles appear- 
ing elsewhere; articles to which your 
men may wish to refer. Now, as a 
thought, get out your scissors and 
paste pot and filing cards (3 x 5): 
use on item per card. In time, you 
will have a filing system of value 
for references. : 

Our “A. P.” Editor says you 
might advantageously abstract each 
issue of the “M. C..” and we con- 
cur. Usually we do not advocate 
mutilation of your favorite maga- 
zine, but we feel the above sugges- 
tion has merit. Of course, you will 
desire to retain a copy of the “M. 
C.” in its entirety; and if you bring 
pressure upon our Circulation Man- 
ager, perhaps the “C. M.” could ac- 
cept another subscription (plug). 
(“a. p.” Editor’s note: “A limited 
number of bound volumes are avail- 
able”). (Second plug). We’re sure 
“plugging” all the time down here 
in the editorial offices. 

Just what is candy? You know 
the small child’s definition: “What- 
folks-won’t-let-me-eat-much-of.” And 
you are familiar with the F. D. & 
C. definition—or else should be. But 
just where is the dividing line be- 
tween candy and certain other foods? 
Candy and fancy biscuits, for ex- 
ample? Both are delicious foods and 
both are confections. We have always 
considered that any confection not 
baked and containing no medicinal 
drug may be classed as candy. 

What comes in December hesides 
Santa? We're running an article on 
candy bars which may be a surprise 
as this is being written by a lay- 
man. No punches will be pulled. 
Will you bar fellows be afraid to 
read it? Or will you, who are not 
involved in bar manufacture. im- 
mediately upon reading this feature, 
want to reconvert your candy plants 
to produce bars? We wonder, but 
nothing “bars” the “M. C.” from 
bringing this article to your atten- 
tion. It was no small job to secure 
the number of bars our writer de- 
manded—and the expense staggered 
us—we got no trade discount. The 
150 bars at a nickel each made us 
feel like a collector—as well as com- 
fortably full. Just like this column. 
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Ambrosia Chocolate Co. ................ Oct. “45 
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California Almond Growers 

SRE ES Non OP a Sept. ‘45 
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REEL EES Rave vee Ree 11, 29, 42 
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Champion Pecan Machine Co. .............. 46 
Champlain Company, Inc. .............. Aug. ‘45 
Clinton Company, The ...................... Oct. ‘45 
Co-operative Pecan Sales Co.., Inc......... 46 
Consolidated Products Co., Inc. ............ 66 
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Diamond Cellophane Products ................ 68 
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June Dairy Products Co., Inc. ........ Oct. ‘45 


Kohnstamm, H. & Company ............ Oct. “45 








Kraft Foods Company ...................-+. Oct. ‘45 
Krim-Ko Company .................:sssssssse++ Oct. “45 
Lachman-Novasel Paper Co. .................. 55 
Land O'Lakes Creameries, Inc......... Oct. ‘45 
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Lynch Manufacturing Corporation ........ 53 
Magnus, Mabee & Reynard. Inc. .......... 15 
I Ng I a1 osc adeatnsaustlianndeametiniiie 25 
Marwyn Dairy Products Corp. .............. 47 
Merckens Chocolate Co., Inc. ................ 35 
Mills & Bros., Inc., Thos. ............--::0:0+++ 44 
Minnesota Mining & Mfg. Co. ......... Oct. ‘45 
Monsanto Chemical Company ......... Oct. ‘45 
National Food Products Co. ............-....:+ 37 
National Ribbon Corporation .................. 62 
Neumann-Buslee-Wolfe, Inc. ...............--- 40 
Nulomoline Company, The ............. Oct. ‘45 
Cain Destin. Tabs. .cvesccesccsescccovesccssonceee 45 
Package Machinery Company ................ 48 
Pontek: & Feed, U0... Em. .......0.0..0.000000020000 47 
(Peter Fox Sons Company. The ............ 32 
Pitt & Sons, Co.. The C. M. ............2.::2+ 47 
Polak & Schwarz. Inc. ..................cc..000+ 31 
Polak’s Frutal Works, Inc. ..................+. 36 
Prestige Products Company ............. Oct. “45 
Pulverizing Machinery Co. ...............--.-- 36 
Refined Syrups & Sugars, Inc. ................ 6 
Remus & Co., Inc., Edward .................. 43 
Republic Steel Corporation .................... 13 
Reynolds Metals Company ............ Sept. ‘45 
Riegel Paper Company ...................00::-00+ 51 
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OE eee 45 
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Sylvania Industrial 
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Traver Corporation July ‘45 
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Vacuum Candy Machinery 
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Vogel & Son Popcorn Co. ................ Oct. “45 
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Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N.Y. *& Plant and Principal Office: Fredericksburg, Va. © Sa Sate et 








A PACKAGE should be more than attractive. 
It must possess important functional quali- 
ties if the product is to reach the consumer 
with its freshness intact. 


Sylvania Cellophane possesses these func- 
tional qualities. It is more than a glistening 
wrap. Sylvania Cellophane guards against 
dust, air and moisture . . . assures retention 
of flavor freshness. 

Today Sylvania offers finer cellophane than 
ever before—cellophane that will mean better 
protection for a wider variety of products in 
the coming months. 


and that means Protection! 






















































































Confectionery & Bakery Equipment 
for World Market 


At the end of the Jap War, Greer reconverted im- 
mediately from 100% war work to civilian production. 
But it will take weeks to collect the necessary materials 
and components before deliveries can be made im 
quantity. You have our sincere promise, however, that 
every possible effort is being made to cut this lag be- 
tween reconversion and the delivery of finished prod- 
ucts to a Minimum. 

An important plant addition completed early this 
year, increases Greer’s capacity by two-thirds. This 
obviously greatly augments our ability to meet the 
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tremendous pent-up demands for new Greer Confec- 
tionery & Bakery Equipment as well as the immediate 
need for Greer Conveyors in many fields. 

On the accumulation of orders from different parts 
of the world, we are now working with all the modern 
skill and unprecedented speed learned through the 
necessities of war. And Greer engineers and production 
men are confident that not even the problem of short- 
ages of some materials will prevent new production 
records from being set in coming months. 

Write us today for free Booklet M-11 on the Greer 
Coater illustrated above—or on any problem you have 
on depositing or conveying. 

— J. W. Greer Co., 
119 Windsor Street, 
Cambridge 39, Mass. 





